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PREFACE 


The ladies furnishing these recipes have tested them to a 
point beyond failure. W e feel proud of such a list of con¬ 
tributors. The most refined and intellectual ladies of our 
city can lay the paint brush and pallettc aside, leave the 
piano silent, and with their own dainty hands prepare a 
meal “fit for kings.” Do not forget that good cooking- 
means good health and cheerful dispositions, and that there 
is much truth in Owen Meredith’s lines — 

We may live without poetry, music and ai t ; 

We may live without conscience and live without heart. 

We may live without friends; we may live without books. 

But civilized man cannot live without cooks. 

To those who have so kindly furnished recipes, one and 
all. regardless of creed, we are indebted for the success of 
this book. Not one is forgotten ; not one coulcl have been 
dispensed with without serious injury to the Four Hundred 
Cook Book, which includes every recipe in the ist and 2nd 
edition known as the Waxahachie Cook Book, and too new 
ones. 


DEDICATION 


There are cook-books and cook-books. Some sell on sentiment for 
the compilers, some sell solely for the object for which they are com¬ 
piled, but this one sells on genuine merit, for which I am profoundly 
grateful to my \\ axahachie and other friends, whose painstaking and 
careful assistance has had no limit. Vet not to them do 1. dedicate its 
useful pages, but far more will T please them bv dedicating it TO THE 
GOOD IT MAY DO. Sincerely, 


EMMA DAVIS. 
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TO YOU 


LITTLE "FOUR HUNDRED." 

Xu word uf commendation from this pen is needed, for by merit alone 
vou fill the place you have won, still there's a longing in my heart to 
speak to you. I am grateful not only to those who have given these 
choice recipes which illumine your pages, hut also to the little woman 
who so faithfully and lovingly compiled you. First, for the comfort that 
came when I possessed and used you myself, and again lor the greatei 
happiness of seeing you find a place in so many homes in our fair State 
(ro forth, little book, to the homes who need you, bearing a message all 
N our own. Xo dainty volume in library can fill your place. \\ hisper 
to the young wife to dry her tears and select from your pages her menu. 
Tell the nurse ro try that incomparable, snow pudding for her patient, 
and counsel with the economizing housekeeper as you alone can. 

Yes, go forth, little book. You have a mission. Fill it, I pray you. 
Your responsibilities are great, for within your lids are treasures iiom 
the storerooms of uncrowned queens. 

On the boundless sea of love 

With fair hope 1 set the sail 

With true courage we will move 

And with faith we can not fail. 

—Anna Leigh. 
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GENERAL RULES FOR CAICE MAKIN* 

Study them. 


These Rules were procured from Professional Cake-Makers and 
have proven of UNTOLD VALUE when adhered to carefully. 


For An^el, Sunshine and all Sponge Cakes, sift flour three or 
four times before measuring, in order to lighten it. V hen baking 
powder is used, sift flour once, then measure, add baking powdei 
and sift until thoroughly mixed. When cream of taitai is used 
instead of baking powder, add the cream of tartar to the egg when 
half beaten, and the soda to the flour, in the same way as the bak¬ 
ing powder is added. Always add the cream of tartar to the 
whites of the eggs when making cakes containing both whites 
and yolks, hut beaten separate. 

When substituting cream of tartar and soda for baking pow¬ 
der, use in the proportion of one teaspoon of cream of tartar and a 
scant half teaspoon of soda to two teaspoons of baking powder- 
which is the required amount for any cake of ordinary size. Gran¬ 
ulated sugar is the best, although some have failed by using it, be¬ 
cause they have used too much, being heavier than the soft sugars. 
It requires one-fifth less to give the same result. Sugar should be 
sifted once, to take out any lumps or foreign matter. 

Eggs should be fresh and cold. It is immaterial as to the 
kind of beater used in beating the yolks, only that they must he 
beaten thoroughly —to a thick froth. Very few take the time to 
beat them as they should be, and consequently the cake is heavy 
and has the strong taste of egg, which would not be the case were 
the yolks thoroughly beaten. The whites of eggs should always be 
beaten with a whip beater, or fork, when they are to be used in the 
cake. Rotary heaters do not fill the air cell, but toughen the egg; 
therefore the cake will not rise to the required lightness and will 
he tough. Especially is this true in Angel, Sunshine and Sponge 
cakes. To cream butter and sugar easily when the butter is hard, 
\\aim the sugai slightly, this will soften the blitter without ilicit - 
ins; it, and will save time and labor. 

In mixing cakes there Hie tu r o rules which arc very important 
and should be remembered. The first applies to cakes containing 
butter and milk; they should be stirred or beaten thoroughly, espe¬ 
cially after the flour is added. The second applies to Spongecakes, 
and includes all cakes that do not contain butter or milk: these 

When you want to be sure of the best, get White Swan Brand. 
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should never he stirred, but sugar and other ingredients beaten in, 
being careful to beat up to keep the batter light, and the flour 
should be added last and folded through lightly, being careful not 
to overdo this, for every stroke of the spoon after the flout is 
added tends to toughen the batter. This is one cause of so many 
tough Sponge cakes. All cakes should be baked in ungreased 
moulds, and all the loaf cakes, excepting those containing fruits or 
nuts, should be inverted and allowed to hang in the mould to cool, 
which is the only known way to keep them from settling. In this 
wav cake' do not require as much flour, or to be made as stiff as 
in the old way, and are far more delicate. I'hc last important part 
is the baking, which with a little care can be easily mastered. The 
rule i- to allow the cake to raise to the desired lightness before 
browning over, then increase the heat and bake as fast as possible 

o • 

without burning ; therefore the lighter the batter when put into the 

oven, the hotter the oven can be. 

Angel food cake should rise considerably above pan and set¬ 
tle hack almost to top of pan, then it is ready to come from the 
oven. Invert until it is thoroughly cold. Cut around sides of 
pan with sharp knife. Cake moulds with projecting pieces are 
best for inverting cakes. 


Ladies when in Dallas 
Don't Fail to Visit the 




If you do it will he 
your loss as well as ours 


A Text door to Poslojjke on Commerce St. 


A nil a belle C lop ton 
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SOUPS. 

Oyster Soup— To 1-2 gal. sweet milk 
add 2 slices of onions and 4 stalks 
celery broken in large pieces, let boil 
10 minutes, strain and put back on 
Are, add 2 tablespoonfuls flour mois¬ 
tened with a little cold milk, put in 
iy 2 or 2 dozen fresh oysters and strain 
in the liquor from them, let c* 11 heat 
thoroughly, season with butter, pep¬ 
per and salt to taste. 

Mrs. J. Lee Penn. 

Cream Tomato Soup — To 1 can to¬ 
matoes, 1 quart sweet milk, 1 cup wa¬ 
ter, i tablespoon butter. 1 teaspoon 
soda, 2 tablespoons flour, boil toma¬ 
toes and milk separately, add y 2 the 
butter to the tomatoes, cream the oth¬ 
er half with the flour and add to the 
boiling milk, cook till it thickens, stir 
soda in the hot tomatoes and then 
strain through a colander into the 
milk, and cook until thoroughly done, 
salt to your taste. 

Mrs. W. H. Getzendaner. 

Vegetable Soup Put 2 or 3 quarts 
cold water on your breakfast fire 
and drop in the odds and ends of 
steak, roast, chicken or turkey not 
forgetting the crushed bones are the 
best part, add y 2 teacup blackeyed 
peas or navy beans, cook slowly all 
morning, stirring occasionally; two 
hours before, serving add 1 can toma¬ 
toes, 1 can corn. 2 medium sized Irish 
potatoes, y 2 cup rice, 1 small onion, 
if you have macaroni or other vege¬ 
tables left over use them instead of 
fresh, after cooking 1 hour season all 
with salt and pepper to taste, strain 
through a colander. The vegetables 
and meats cut into bits make a deli¬ 
cious stew for supper served with 
toasted crackers. Mrs. G. C. Groce. 

Filled Noodle Soup — Boil a nice 
piece of beef, making a soup out of 
same, seasoning the soup to taste with 
onion, popper, salt and tomato, or any 
other vegetable that will tend to make 
soup strong, after the beef has be¬ 
come tender, chop very fine with on¬ 
ion, pepper, salt, I raw egg, and a lit¬ 
tle shortening, then make a noodle 
(lough out of 2 eggs and a little water, 
just enough to cover the eggs, knead 
together, and roll out into squares, put. 
the chopped meat into squares, and 
close them up into the shape of a tri- 
angle, put the filled noodles into the 
soup Just 10 minutes before serving 


and let them boil. This makes a deli¬ 
cious dish if properly made. 

Mrs. M. D. Miller. 

Gumbo 1 small chicken, fry half, 
l pint okra sliced thin, 
large ripe tomatoes peeled and sliced, 
1 pod small green pepper, onion and 
salt to taste, put all on together with 
half gallon cold water and cook slow 
ly 2 or 3 hours or till chicken begins 
to leave tbe bone, serve with large 
spoonful of rice in soup plate, which 
has been cooked separately. 

Mrs. TI. W. Leeper. 

Chicken Gumbo — One fat hen, 1 qt. 
okra, 2 large peppers, 1 generous slice 
of sugar cured ham, 8 onions, y 2 dozen 
large tomatoes. Cut chicken in pieces, 
boil till tender and remove from li¬ 
quor, chop okra, onions and tomatoes, 
add all this to the chicken soup. About 
y 2 hour before serving return chicken 
and the ham cut in dice. Let stay long 
enough to heat through. The peppers 
add much. Always serve with rice. 

Mrs. Mai Connor Gordon. 

Chicken Soup — Cut up 1 chicken, 
moderately fat hen preferred, cover 
with 2 quarts cold water and boil 2% 
hours, 1 hour before serving add 3 
medium sized Irish potatoes sliced 
thin, 20 minutes before serving add 1 
teacup of noodles made of biscuit 
dough rolled very thin and cut in tiny 
strips, 5 minutes before serving add 1 
cup of rich sweet milk, salt and pep¬ 
per to taste. Mrs. Clias. W . Simpson. 

Mock Oyster Soup -Boil a medium 
sized potato in about 1 pint water, 
season and take potato out, add near¬ 
ly as much boiling milk, as there is 
water left, heat a cracker to a light 
brown, butter it and pour the boiling 
milk and potato water over it. 

Mrs. R. R. Moffett. 

Boullion — Cut up and break fi lbs. 
beef bone and put in 2 qts. water, al¬ 
lowing it to simmer slowly for about 5 
nours, strain through a line sieve, re¬ 
moving all fatty matter. Season with 
pepper and salt. Garrick Hotel. 

Corn Soup — For 12 persons take 2 
cans of corn cnopped fine and run 
through a seive. Let 3 pts. milk come 
to a boil, seasoning well with salt, 
butter, pepper and a little parsley 
chopped very fine. Add the corn and 
a tablespoon oi flour dissolved in cold 
milk. A cup of wtopped cream added 
just be lore serving is an improvement. 

Mrs. Bowen (nee Miss Connor). 


When you want to be sure of the best, get White Swan Brand. 















FROM THE SMALLEST TO THE LARGEST FOOT FITTED AT CROW'SJ' 


If You are Particular as to Quality See 

W. F. BILLUPS 

Fresh Meats, Sausage, Hams, Breakfast Bacon, 

Lard, Dressed Poultry, Butter and Eggs 


BOTH PHONES 185 


WEST SIDE SQUARE 


ASK YOUR 
GROCER FOR 


FLOUR 


MADE IN WAXAHACHIE BY THE 


Modern Milling and Mfg. Co. 

It is the FINEST FLOUR that can be 
gotten out of SELECTED WHEAT. 


Cl,oped Oats. Alfalfa Seeds ROBINSON CODE Elevator Capacity 00.000 

Field Seeds. Grain Bags Bushelh 

WAXAHACHIE GRAIN COMPANY 

[Incorporated] 

Wholesale Grain, Hay, Mill Products, Etc. 

Mixed Cars a Specialty Waxahactiie, Texas 

Members Texas Grain Dealers Association 



Never allow your house 
to he papered nor paint¬ 
ed without consulting 



No Pantry is Complete without Gebhardt’s Eagle Chili Powder. 
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Tomato Soup—1 qt. of tomatoes, I 
of water, stew till soft; add small tea¬ 
spoon of soda, allow to effervesce, and 
add qt. of boiling milk, salt, pepper 
and butter to taste, with a little rolled 
crackers; boil a few minutes and 
serve. Mrs. S. B. Locke. 

Consomme — V 2 lb. beef chopped fine, 
2 carrots, 2 onions chopped fine, the 
whites of G eggs. Mix this all together 
and add 1 gal. good stock. Boil slow 
% hour, 'ihcn strain througu cheese¬ 
cloth and season to taste. 

(Harvey’s) Santa Fe Cafe, Dallas. 

Cream of uelery Soup — Cut into 
small pieces l or 2 heads of celery, 
making in all 12 or 14 stalks, cover 
with a pint of cold water and bring to 
boiling point. Let simmer for 20 min¬ 
utes then strain through colander. 
Add to this 1 pt. of milk and put the 
whole in a double boiler. Rub to¬ 
gether 1 tablespoon of butter and 2 of 
flour, and stir carefully into the soup. 
Stir and cook until smooth. Add tea¬ 
spoon of celery salt and a dash of pep¬ 
per and the soup will be ready to 
serve. Mrs. S. B. Locke. 


FISH AND OYSTERS. 


Broiled Oysters —Select large oys- 
ters, place in colander, drench with 
cold water, place oysters crosswise on 
wire broiler and broil over hot coals 
until hot through, have platter hot, 
arrange oysters on toasted crackers, 
dust with pepper and salt, add a few 
lumps of butter and juice half a lem¬ 
on. Mrs. W. G. Lomax. 

Deviled Oysters —Scald 2 dozen oys¬ 
ters in their liquor, chop fine, add pep 
per, salt, butter and pinch cayenne 
pepper, 2 eggs well beaten and crack¬ 
er crumbs enough to thicken, few 
drops onion juice, fill oyster shells 
with the mixture, sprinkle cracker 
crumbs on top and add a small piece 
of butter, bake for a few minutes un¬ 
til brown and serve hot in shells. 

Mrs. Andrew B. Small. 

Oyster Patties —Make a rich pastry 
and bake in small patti pans, then flil 
with the following: Boil 1 pint sweet 
cream, salt and pepper to taste. When 
boiled thicken with 2 teaspoonfuls of 
flour dissolved in sweet milk. When 
ready to serve drop in 75 oysters. This 
will serve 12 people. 

Banm Bishop. 


Fried Oysters— Take any quantity 
of oysters desired, drain them well, 
2 well beaten eggs, have crackers roll¬ 
ed, season to taste with salt and pep 
per, first roll the oysters in cracker 
crumbs, then dip in the eggs, then 
again in cracker crumbs, have lard 
boiling hot, not smoking, fry nice light 
brown, it is best if you have more 
than enough oysters to fry at one 
time, to add lard for the second frying 
and again let it get boiling hot as they 
are apt to become heavy with grease. 

Mrs. Elect.ra Gibson. 

Baked Fish —Put a whole fish in a 
baking pan with a slice of bacon and 
a dipper of water, season with salt 
and pepper and a dozen cloves, cover 
with a can of tomatoes and a lit¬ 
tle chopped onion, cook in the oven 
till done, mix a little flour with a 
spoonful of butter and stir in the same. 
Be careful to remove the fish to dish 
whole, adding sauce with sliced lem¬ 
on. Mrs. Ragsdale, Cleburne. 

Baked Fish—Place the fish in a bak¬ 
ing pan, sprinkle thickly with a table¬ 
spoon of butter, cracker crumbs and 
tomatoes (either canned or fresh) salt 
and pepper to taste, add sufficient 
water to cook it tender, let it remain 
in the oven long enough for the gravy 
to brown, place this in a platter and 
serve with sliced lemon. 

Mrs. Y. D. Kemble. 

Deviled Crabs — Drain and press 
thoroughly free from the juice a No. 
2 can of deviled crabs, make a dress¬ 
ing of tlie yelks of 3 Lard boiled eggs, 
■’ tablespoons melted butter, a heaping 
teaspoon of mustard, big pinch cay¬ 
enne pepper, 4 tablespoons vinegar, 
juice of 1 lemon, mix with the crab 
meat adding the chopped white of the 
eggs and 6 tablespoons crumbled 
crackers, and last add salt and black 
pepper to taste, beat separately the 
yelks and whites of 2 eggs, mix with 
the rest and heap in the shells, put 
bits of butter over them and bake 
quickly until brown. 

Mrs. H. W. Deeper. 

Salmon Croquetts — Drain the sal¬ 
mon, remove hones and chop fine, put 
a cup of soup stock, or some cold 
gravy or a spoonful of butter, y s cup 
sweet milk on the stove, wnen hot 
add salmon and cracker crumbs till 
stiff season with chopped parsley, pep¬ 
per, salt, lemon juice and 1 table¬ 
spoon \\ orchester sauce, mould into 


When you want to be sure of 


the best, get White Swan Brand. 
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THE WEARING KIND—CROW’S SHOES ARE. 


Recipe for Old Worn-out Furniture 

Trade it all off to us. We will trade you nice, new furniture for it 
You can pay us in easy payments and you wont miss the money. 
Wealso buy or exchange or rent complete house hold furnish¬ 
ings from the kitchen to the parlor. : 


R. E. MOORE FURNITURE COMPANY 

120-222-124 COLLEGE STREET. BOTH PHONES 


For Insurance of All Kinds 


SEE -- 



VVaxahachle 


Texas 


ONE PRICE TO ALL 


MANUFACTURING JEWELER 





I .WEST NOVELTIES IN 
JEWELER Y 


m ELM STREET 

DALLAS, TEXAS 


Waxahachie Steam Laundry 

(INCORPORATED) 


Office and Plant 128 College Street. 


No Pantry is Complete without Gebhardt’s Eagle Chili Powder. 
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any desired shape, dip fish in egg then 
in cracker dust, fry in a deep vessel 
having grease very hot, drain on pa¬ 
per, place on dish garnished with 
parsley or celery leaves. 

Mrs. J. M. Ragsdale, 

Salmon Croquetts — 'Take 1 can of sal¬ 
mon, 1 egg, Va nutmeg, salt and pep¬ 
per, 8 crackers, mix thoroughly, make 
out in oblong shapes, roll in cracker 
crumbs and fry in hot lard, though 
butter is better. 

Mrs. J. M. Cumby. 

Baked Salmon To 1 can of salmon 
add 3 grated crackers, 1 tablespoon of 
butter, pepper and salt to taste, make 
it in a large roll or croquettes and 
bake a delicate brown, serve with a 
slice of lemon on a lettuce leaf or 
garnish with parsley. 

Mrs. D. G. Thompson. 

Salmon a la Brains — Beat 5 or fi 
eggs and add I can of salmon (or less) 
beat all together a moment, turn into 
a frying pan. cook as you do sen ambled 
eggs and about as long. Very nice 
served on buttered toast. 

Mrs. J. S. Herring. 

Fish Stew —Cut Llie fish in squares 
1 y% or 2 inches thick, season with 
salt and pepper and set in cool place 
for 2 hours, when ready to boil cover 
pieces with water, brown 1 tablespoon 
of flour in sweet oil if fish are to be 
eaten cold, and other grease if served 
hot, add to fish broth, then pour the 
gravy over fish, let stand l minute, 
tnen place fish carefully on a platter, 
pour gravy over it, serve hot or if de¬ 
sired place on ice until thoroughly 
cold. Mrs. H. Gen. 

Curried Lobster —To I can lobster 
take 1 cup milk. When the milk boils, 
add 1 tablespoon butter, mixed with 2 
of flour. Stir until thick and smooth. 
Add the yolks of 3 hard boiled eggs 
chopped, 1 teaspoon Avery sauce, Vs 
spoons red pepper, 1 of salt. Mix in 
the lobsters. Bake in a dish with bread 
crumbs and cheese grated over the 
lop. Serve with sliced lemon. 

Mrs. Annie Lou Bowen. 

Oyster Cocktail — Drop half dozen 
oysters (or 3 or 4 large ones cut in 
pieces) into a deep oyster cocktail 
glass, add a little lemon juice, 3 drops 
Tabasco sauce, 1 teaspoon Wor- 
chester sauce; mix well and serve. 
Horseradish, lettuce or cucumber 
sandwiches may be served with this 
course. Mrs. n. G. Thompson. 


Oyster Cocktail —25 small oysters, 
season with salt. Prepare sauce of 1 
teacup tomato catsup. Vi teacup pre¬ 
pared horseradish, jtr.ee of one lemon, 
Tabasco sauce to tasie, pour over oys¬ 
ters and set on ice for two hours. 

Mrs. H. W. Deeper. 

Oyster Fritters —Two dozen oysters, 
2 eggs, 1 cup milk, l teaspoon salt, 
pepper, 2 cups flour, half teaspoon 
baking powder. Drain oysters well 
between cloths and chop fine. Beat 
eggs well and add milk, then Hour and 
salt. Beat all together until perfectly 
smooth. Add oysters and baking pow¬ 
der; mix well and drop by spoonfuls 
in boiling lard. When done remove 
with a skimmer as it makes them 
heavy to pierce with a fork. 

Moulded Salmon— I can salmon, 1 V 2 
cups bread or cracker crumbs, four 
eggs, three tablespoons melted butter, 
fill baking powder cans % full and 
steam hour. Slice when cold and 
serve with mayonnaise dressing. 

Mrs. H. W. Deeper. 


MEATS AND MEAT SAUCES. 


Roast Turkey —Steam turkey inside 
oven till quite tender, remove and 
stuff with following: Crumble ? dozen 
crackers with 1 cup of cold rice and 4 
hard boiled eggs, add 1 2 teaspoon 
finely chopped onion, H teaspoon cel¬ 
ery seed, a little red pepper, salt and 
black pepper to taste, J large spoon 
butter, soften with liquor from turkey 
and mix. If desired, add 2 dozen fine¬ 
ly chopped oysters. After turkey is 
stuffed, sift flour lightly over it, add 
- hard boiled eggs to the liquor, a lit 
tie salt, celery seed and pepper. Baste 
frequently with this gravy. 

Mrs, G. L. Adkinson. 

To Roast Duck, Goose or Turkey 

Season the fowl well with pepper, salt, 
onion and pour over a little water and 
(lour, if the fowl is dry. then use a lit¬ 
tle shortening, put into a roasting pan, 
and turn occasionally until brown and 
tender. Mrs. Max Miller. 

Roast Beef —Get a 2 pound beef 
roast, salt and pepper to taste (no 
Hour) place muffin rings in a pan and 
put beef on rings, put 1 cup hot wa¬ 
ter in your pan. if desired rare, bake 
half hour in hot. oven, baste occasion- 
ally, turn over and brown on both 
sides. When meat looks blue it is 


When you want to be sure of the best, get White Swan Brand 
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Hot Chili Con Carnc, 

Tamales And all Other 

Mexican Dishes 


ARE MADE PERFECTLY WITH 

GEBHARDT’S EAGLE CHILI POWDER 

IT REDUCES THE MAKING OF THESE 
DISHES TO PERFECT SIMPLICITY. 

FOR SALE AT ALL GROCERS 

GEBHARDT CHILI POWDER CO. 

SAN ANTONIO, TEXAS 



No Pantry is Complete without Gebhardt’s Eagle Chili Powder. 
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rare. If desired done, leave one good 
hour in hot oven. Mrs. H. Cerf. 

Pressed Turkey Boil the turkey un¬ 
til perfectly tender, then remove the 
bones, separating the dark meat from 
the white. Grind through a sausage 
mill and season with salt, pepper and 
a little celery seed, place alternate 
layers of the white and dark meat in 
a round or square mould, let it stand 
on ice over night. Just before serv¬ 
ing slice it very thin and place on a 
dish garnished with spinach or fresh 
lettuce leaves. Airs. Y. I). Kemble. 

Baked Hash — Grind or chop very 
fine cold roast, taKe an equal portion 
of Irish potatoes, mix this together 
with a eup of sweet milk, a linely 
chopped onion and salt and pepper to 
taste, place in a hot oven, let. come 
to light brown. Mrs. Y. D. Kemble. 

Broiled Chicken — Cut open in the 
back and pound until it lies flat. Put 
it on a gridiron on a bed of coals; 
cover fowl with a hot iron or pie tin 
weighted down by a smoothing iron. 
Broil until a nice brown, being careful 
not to burn, 2 d or 30 minutes is re¬ 
quired to cook thoroughly. Roil giblets 
in 1 pint of water until tender; chop 
fine and add flour, butter, pepper, salt 
and stir in 1 cup cream (or milk). 
When chicken is done, dip it in this 
gravy and return to gridiron 1 or 2 
minutes. Serve hot. 

Mrs. B. G. Turner. 

Chicken Pie Put chicken to boil in 
cold water; salt when almost done. 
When well done shred and cover with 
following sauce: 3 tablespoons each 
butter and flour, a little pepper, to this 
add the warm stock and .1 cup sweet 
milk. Let this mixture come to a boil. 
Line baking dish with rich pastry, bak¬ 
ing two extra layers in pic tins. When 
pastry is done pour into dish portion 
of chicken mixture and alternate with 
layers of crust. Airs. O. E. Dunlap. 

Croquetts — Boil 2 chickens till ten¬ 
der, mince fine, add 1 pint cream, 14 
pound butter, salt and pepper to taste, 
1 spoon onion juice, shape oval in jel¬ 
ly glass and fry in lard till brown. 

Mrs. Andrew B. Small. 

Scalloped Chicken — Boil a chicken 
until the meat will leave the bone 
readily, take out bones and chop meat 
up fine, thicken water in wuch the 
chicken was boiled with flour and sea¬ 


son to taste with butter and salt, fill 
a deep dish with alternate layers of 
bread crumbs and chicken anu slice of 
cooked potatoes, having crumbs on 
top, pour the gravy over the top, add 
a few bits of butter and bake until 
nicely browned. There should be 
cnought gravy to moisten the dish. 

Mrs. J. R. McCaul. 

Sweetbread with Asparagus — Take 
blitter size of an egg and rub together 
with one small spoon of flour and 
yolks oE two hard-boiled eggs: put in 
the dish and when heated add 4 table¬ 
spoons of cream and 3 or 4 of aspar¬ 
agus water; when smooth add one can 
of asparagus tips and two pairs of 
sweetbreads that have been parboiled 
and put in ice water; cut sweetbread 
in bits. 

Beef Loaf — Three pounds ground 
beef or veal, 2 teacups cracker 
crumbs, 1 teacup sweet milk, 2 eggs, 
beat eggs and milk together and pour 
over cracker crumbs, season meat to 
taste with salt and pepper and pour 
in the above mixture, mix all well to 
gether, mould into a loaf and bake 
about 2 hours. Airs. K. I. Monica. 

Veal Loaf with Tomatoes — Three 
pounds round steak ground fine, % 
pound fat pork, 4 eggs, 4 crackers, 
salt, and pepper to taste, 2 tablespoons 
Worckester sauce, a 3-pound can of to¬ 
matoes poured over top. Bake IV 2 
hours. Aliss Mollie Phillips. 

Veal Loaf — Two pounds veal, 1 
pound pork chopped tine and mix with 
1 dozen crackers crumbled or same 
amount of grated breed cr miln- and 
butter size of an egg, season to taste 
with pepper aud salt, add water 
enough to make into a loot and bake 
30 or 40 minutes. 

Mrs. Jane W. Moore. 

Braised Beef — Trim and wipe the 
beef, which should be cut in thick 
piece from either the rump round, 
cross rib or sirloin. I 11 the bottom of 
the pan put fb. salt pork cut la 
thin slices; over this spread equal 
quantities of thinly sliced onion, tur¬ 
nip, carrot, and celery, about a scant 
pint altogether. Heat a frying pan till 
it smokes, put meat in and scar rap¬ 
idly on all sides till covered with a 
thin brown crust. Lay it on the veg¬ 
etables in the pan, dredge with salt 
and pepper, cover with 1 pint stock or 
boiling water, cover tightly and set in 
moderate oven. Allow 30 minutes to 


When you want to be 


sure of the best, get White Swan Brand. 
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Not Many Like It in the State 


Is Unique from the fact that it handles only Fancy Work Materials 
and Dainty Articles for “Mi Ladies’, Work Basket also sells to 
artistic needle workers all over the State. Call or write 


WOMAN’S EXCHANGE 

Reai* Racket Store WAXAHACHIE, TEXAS 


WHEN YOU COOK YOU 
WANT THE BEST 

GROCERIES 

WHEN YOU BUY 

DRY GOODS 

YOU WANT THE BEST GRADES 


THEN GO TO 

3URHAMS’ 

“'Where Quality Counts/’ 



No Pantry is Complete without Gebhardt’s Eagle Chili Powder 
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the pound, hasting toward the last. 
Thicken and strain gravy. 

Mrs. II. W. Leeper. 

Casserole of Meat and Rice— Boil 1 
cup lice until tender; take 1 pint of 
cold beef ground fine, season with ta¬ 
blespoon of Gebhardt’s chili powder, a 
few celery‘seed, one raw egg, one bis¬ 
cuit or two crackers, pinch of salt; 
line a bucket or mold one-half inch 
thick on bottom and sides with rice, 
pack in seasoned meat, cover with 
rice: set in pan of boiling water, cover 
closely, pur. in oven and steam forty- 
five minutes. Loosen all around sides 
and turn on platter; pour over sauce 
made as follows; Stew can of toma¬ 
toes 1T> minutes, press through sieve, 
season with H teaspoon salt, table¬ 
spoon chili pepper and a few celery 
seed; add tablespoon butter and table 
spoon flour creamed together and thin¬ 
ned with a little water. 

Mrs. H. A. Fierce. 

Veal’s Head Get the head nicely 
dressed and split open at the market, 
put to boil in water, salt, one bay leaf, 
5 white pepper coans and 5 spices, fla¬ 
vor to taste with chopped celery, car¬ 
rots. parsley and onions, boil for 2 
hours, take brains after boiling half 
hour, remove head from the pot and 
slice meat off. Boil the broth down to 
hall the quantity, take IV 2 tablespoons 
of flour, ’ tablespoon of butter and 
brown together in a small saucepan, 
mix with the broth to thicken, fla¬ 
vor with one wineglassful of white 
wine, some juice and grated rind of 
lemon, 1 chopped pickle or 1 table¬ 
spoon of capers, pour over the meat 
serv< hot. Mrs. Hellhnd. 

Hungarian Goulash -Cut into one- 
inch squares one pound of beef and 
salt it. Then put into a granite pot 
two tablespoons butter and one of 
lard; when melted add a medium slic¬ 
ed onion and a few' slices of bacon 
Cover pot and let fry until onions be¬ 
gin to brown, then add the meat and 
let cook about 10 minutes, stirring 
frequently. Now' add a pint hot water 
a tablespoon of Gebhardt’s Eagle Chili 
Powder, a small burton of mashed 
garlic and a few bay leaves (.the leaves 
give the characteristic taste to Gou¬ 
lash) and let cook slowly until done. 
Sent us from the Chili Powder Co. as 
their most valued recipe used bv their 
demonstrator. 


face and 1 doz. feet and scrape and 
wash, cook till it leaves the bone, take 
out bones, put the meat in a vessel and 
work with your hands till fine, use a 
little cayenne pepper, black pepper 
and salt to taste, set away to cool in a 
mold, slice and serve cold with good 
vinegar. Mrs. P. L. Gammon. 

Liver Pudding — Take 2 hog’s faces. 
I liver, cook till very tender, remove 
bones and strings and work with the 
hands till flue, season with salt and 
black pepper to taste, set away to cool 
in a mould, slice and serve cold or 
warmed over. Mrs. P. L. Gammon 

Sugar Cured Beef —Cut the bone out 
and fill the place with the following: 
For 20 lbs. of beef take 2 cups of salt, 
one cup of sugar, half cup black pep¬ 
per, 1 teaspoon salt petre; roll lightly, 
tie with strong string, lay on dish and 
turn over every day for 9 days, then 
hang up in a cool place till wanted for 
use. After curing it is excellent to 
slice and broil for breakfast or supper. 

Mrs. Laura Spalding. 


MEAT SAUCES. 

Turkish Sauce—See opposite page. 

Creamed Dishes —Use the double 
pan with water, make a white sauce 
by heating 1 tablespoon each of but 
ler and flour rubbed together. Cook a 
few minutes hut do not brown. Add 
slowly 1 Cup of milk and cook until it 
thickens, stirring constantly. Pepper 
and salt, lay in thick slices of hard- 
boiled egg; when hot place on toast 
and pour sauce over them. For chicken 
or meat add a few drops of onion 
juice, a little chopped celery, and 
paprika. Cut chicken in good sized 
pieces or meat in thin slices and drop 
in the sauce until hot. Canned chick¬ 
en or turkey may be used. With oys¬ 
ters the liquor may be added to the 
milk. 

Chantilly Sauce —Cook five apples 
with a little hot water and pass 
t Hough a very fine sieve. Add to the 
pulp 1 tablespoons of powdered sugar, 
1 cup of grated horseradish, and wdien 
mixed together fold in an equal amount 
0 ^Tipped cream, serve with fowMs or 
roasts Mrs. Walter A. Crow. 

tr ar f, r . uce —Into a cold bowl stir 
the yolks of two eggs thoroughly with 

rnp-«ti* 111 °^ ve °i* drop bv drop 

together with a pinch each of salt and 

thfr e k mi , e . p^PPer. Fleat until it forms a 
attei. Chop fine two onions 



sure of the best, get White 


Swan Brand. 
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FIRES AND TORNADOES WILL COME 


See us for Particulars 

Lang lord, Phillips & Co. 


I. A DIES 


You Can’t Cook Without Something 
to Cook in, Why Not See 

O I. I) 11 A M 


and lighten vour work by getting all those little conveniences at such a reasonable pri c 
and remembering that the dish has much to do with the looks of the dessert. 

We Carry rn Elegant Line ol Dishes. 

Come, Glad to Ree You South Side Square 


DON’T 



Make that glaring mistake of buying 
without phoning or seeing 


Groceries that are Fresh 
a! Reasonable Prices 


JOHNSTON, the Grocer 


Turkish Sauce for Baked Fish- 

Chop one good sized onion line, cover 
with vinegar and let stand lor hours, 
then in ash the yelks of a hard boiled 
eggs line, add the juice of 1 lemon, salt 
and cayenne pepper to taste, drain off 
vinegar and add yot.tr onion and 1 good 
sized pickle chopped fine, lastly the 
chopped whites of eggs may he added 
and 1 tablespoon of olive oil. 

Mrs. H. Cerf. 


Chili Sauce —May be made of any 
brown gravy; add to each pint of gra¬ 
vy about one teaspoon Gebuardt’s Ea¬ 
gle Chili Powder; stir and cook for 
ten minutes. Pried eggs are delicious 
with Chili Sauce. 


These left out of classified recipes. 


No Pantry is Complete without Gebhardt’s Eagle Chili Powder. 
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and pickles, add to batter, and if de¬ 
sired, capers. Very tine with tendei- 
loin of trout. Mrs. J. P. Burrougli. 

Sauce Bordelaise—(Nice for broil¬ 
ed steak.) 1 medium size onion chop¬ 
ped very tine and browned in butter, 
1 cup strong beef gravy, 1 cup claret 
or whitewine; add pepper, salt and a 
trifle of finely chopped parsley. Al¬ 
low this to simmer and thicken with a 

little browned flour. 

Mrs. E. Chaska. 

Cream Sauce for Baked Fish — To 1 
pint of cold thick cream, sweet or 
sour, add 5 well beaten eggs and % 
teaspoon of salt. Mayonnaise dress¬ 
ing made with olive oil is also delight¬ 
ful served with baked fish. 

Mrs. H. Gerf. 

Chili Sauce —2 doz. ripe tomatoes, 6 
peppers, 4 large onions all chopped 
fine, 6 cups vinegar, • fi tablespoons 
salt, 8 tablespoons sugar, y 2 teaspoon 
cayenne pepper, 1 tablespoon each of 
cloves, nutmeg, cinnamon and ginger. 
Mix all together well and boil till it 
thickens (about 1 hour). 

Mrs. J. J. McQuattcrs. 

Chili Sauce 24 largo ripe tomatoes, 
8 onions, 6 sweet peppers, 8 cups ~ in- 
egar, 8 tablespoons sugar, spice, 
cloves, nutmeg, cinnamon and salt to 
taste. Mrs. O. E. Dunlap. 


CHILI AND TAMALES. 


Hot Tamales —Boil 10c piece of beef 
and pour over it the grease from a 
piece of fried beef fat. Scald thor¬ 
oughly 1 qt. of meal, adding 1 teaspoon 
of salt and 1 tablespoon lard. Cut 
shucks and put to boil in cold water, 
let scalded meal and shucks stand till 
cool. Cook meat out tolerably dry, 
chop fine and season to taste with salt 
and Gebhardt’s chili powder. Put a 
thin layer of meal on shucks (leaving 
shuck enough to turn ends and sides 
under) then add small quantity of 
meat.. Put a few shucks in bottom 
of a pot to prevent scorching and pack 
in the tamales, placing a weight on 
top. Cover with boiling water, adding 
one tablespoon each of lard and Geb- 
hardt’s chili powder, boil 1 hour. If 
water gets too low add more. 

Stella Gibson. 

Baked Tamales — Prepare a stiff 
mush, seasoning with salt. Procure 
about 15 cents worth of meat with 
bone (shin bone preferred). Cut the 


meat off the bone in chunks, salt and 
boil all together till extremely tender. 
Remove bone and grind meaT, season 
to taste with Gebhardt’s chili powders, 
also with onion. Alternate layers of 
mush and ground meat. Add toma¬ 
toes to sufficient liquor to cover and 
bake. It. is well to pour liquor over 
each layer of meat. 

Mrs. Osce Goodwin. 

Boiled Tongue with Chili Sauce- 

Boil a medium sized tongue until fen¬ 
der; remove outer skin and return to 
kettle with enough liquor to brown 
tongue nicely on top of stove; make 
sauce as follows: Boll a 2 lb. can of 
tomatoes 15 minutes, strain through 
colander; add salt, pepper, tablespoon 
of vinegar and butter size of a walnut; 
thicken with heaping teaspoon of flour 
moistened in a little water; flavor to 
taste with Gebhardt’s Chili Powder and 
cook about 5 minutes; pour over 
tongue and serve hot. 

Mrs. Chas. \V. Simpson. 

Chicken Chili- Soak one pt. of chili 
beans over night, put in kettle with 3 
qts. of cold water, boil 3 hours, chop 
1 stewed chicken fine, fry brown in 2 
cookspoons of smoking hot lard or but¬ 
ter, when chicken is partially browned 
add 1 onion chopped fine, when thor¬ 
oughly browned pour in L of a 3-lb. 
can of tomatoes, stir this mixture into 
beans y 2 hour before serving, and 
add Gebhardt’s chili powder to taste, 
stir frequently and add hot water if too 
thick. Beef may be used same way. 

Mrs. Chas. \V. Simpson. 

Best and Easy Chili -Get about 15e 
worth of ground chili meat, including 
sufficient amount of suet. Soak 1 cup 
chili beans over night: boil the meat, 
beans and suet 3 or 4 hours, then add 
about 2 tablespoons Gebhardt’s Chili 
Powder and cook an hour or two long¬ 
er. This will keep several days; the 
oftener it is warmed over the better. 
Will serve about 8 people. So many 
use this recipe that we will sign no 
names at all. 

Chili Con Carne —To 3 lbs. thorough¬ 
ly cooked and seasoned meat, ground 
and chopped, add pulps from % Ik. 
chili peppers and 1 qt. of tomatoes; 
cook all together, stirring and mixing 
well; last add a small teacup of soft¬ 
ened bread crumbs. 

Mrs. K L. Monica. 


When you want to be sure of the best, get White Swan Brand. 
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A Full Line of the Latest A Complete Line of Hardware 

Ccokingf Utensels Farm Implements and Butfsfie 


Howell Hardware Co. 

AGENCY FOR 

Quick Meal Gasoline Stoves, Bridge Beach Cook Stoves, 

Coles Hoi Bias! Steel Ranges, Cut Clean and Perlec- 
tion Cake and Pic Pans 


ENAMELWARE IN 
White, Blue and Chrlsolete 


Waxahachie, Texas 


If You Want the Best Prices, Freshest Varieties, 

Quick Delivery Give 

McDUFFIE GROCERY CO. 

YOUR NEXT GROCERY ORDER 


Try him for Brands called for in these Recipes 


Telephone No. 18 West Side Square Waxahachie 


J. M. YOUNGBLOOD 


C. A. WILKINS 


Waxahachie Marble & Granite Works 

J. M. YOUNGBLOOD & CO., Props. 

Marble and Granite Monuments, Statuary, Iron Fence, Etc. 


WE USE PNEUMATIC TOOLS 


No Pantry is Complete w 


409 SOUTH ROGERS STEESjT 


ithout Gebhardt’s Eagle Chili Powder. 
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Chili —A chili con carne universal¬ 
ly liked: Cut into small slices one 
pound of beei; and a small quantity 
of chopped tallow and sait, also a large 
onion and a button of garlic, both 
tuoroughly chopped, and one table- 
spoonful of erebhardt’s Eagle Chili 
Powder; add all this to t.ne meat and 
mix; place into a graniteware pot in 
wine, you have previously heated two 
tablespoonfuls of lard; let this cook 
for about ten minutes, constantly stir¬ 
ring; then add one quart of hot water; 
then cook slowly till tender. Whole¬ 
some cbm may be made from meats 
left over, steaks, roasts, etc. Recipe 
from Chili Co.’s demonstrator. 

NOTICE—For Chili Sauces see 
Meat Sauces. 


BREAD. 


Salt Rising Bread —Scald 1-2 cup 
meal with boiling milk. Set aside 
'til it ferments. When ready for use, 
boil 1 qt. milk. Set aside 'til cool 
enough to put your fingers in without 
burning. Sift enough flour in milk 
to make a stiff batter, then add 
fermented meal and set away to rise. 
When it has risen work in very slow¬ 
ly with hour to which has been added 
1 tablespoon lard, I teaspoon sugar, 
1 tablespoon salt. Work 20 minutes, 
then make into loaves, pul into pans 
till risen, then bake. 

Mrs. W. D. Neeley. 

Salt Rising Bread —Scald 2 table¬ 
spoons of meal with 1-2 cup of boiling 
sweet milk. Set in a warm place over 
night or until it ferments. Stir it into 
1 pt. of warm water, add 1 teaspoon 
each of salt and sugar and enough 
flour lo make a stiff batter. Set in a 
warm place until it rises, then mix 
yeast with 1 qt. of warm water, 1 ta¬ 
blespoon each of salt and sugar and 
lard the size of an egg, and flour, work 
well, set in a warm place until it rises, 
work again and put in pan, let rise 
again and bake, let oven be just warm 
at first, and gradually increase heat 
until bread is done. 

Mrs. P. L. Gammon. 

White Bread —Drain 1 pt. water 
from boiled potatoes with 2 table¬ 
spoons finely mashed potatoes added, 
lo 1 pt. scalded milk add 1 tablespoon 
sugar and 1 teaspoon salt; dissolve 1 


cake Magic Yeast slowly in 1 tea¬ 
cup of lukewarm water. Add a pinch 
of salt and enough flour to thicken 
moderately. Keep this warm and at 
night, mix potato water, milk, and ris¬ 
en yeast in a bread bowl, adding 
enough flour to make a still* batter; 
beat well and keep in a warm place 
until morning, then stir in 1-2 teaspoon 
soda (dissolved in warm water) and 
flour to mould stiff. Let it rise again 
and bake. Magic Yeast Co. 

Light Bread —Let 1-4 of a cake of 
fresh yeast stand in qt. of water 
’til soft, then stir in flour to make a 
very stiff batter. Cover real close 
over night. Keep in a warm place, 
about 80 degrees. Next morning to 
about 3 pts. of flour, add to yeast 1 pt. 
of warm water, salt and lard size of an 
egg, 1 tablespoon of sugar. Make a 
stiff dough, knead smoothly and put 
to rise, when light knead third time, 
and mould with just enough flour to 
handle. Mrs. R. R. Moffer. 

Biscuit —To 2 tumblers ol* fresh but 
ter milk or clabber add 1 level tea¬ 
spoon soda, 2 salt and 1 heaping tea¬ 
spoon baking powder, as much firm 
lard as you can heap on a tablespoon 
Mix with a spoon into enough flour to 
make a stiff dough. Beat on the hoard 
with a lolling pin until smooth. Bake 
in quick oven. Mrs. C. D. Pickett. 

Beaten Biscuit —To one quart flour 
add 1 tablespoon of lard or butter, 1-2 
teaspoon fine salt, mix them well to¬ 
gether, use sweet milk or cold water, 
mix as stiff as dough can be handled, 
beat until the dough blisters and pops 
and becomes smooth and soft, roll 
out % inch thick, cut out, prick with a 
fork. Bake in a moderately hot oven 
to a delicate brown. 

Mrs. C. C. Curd. 

Spoon or Soft Corn Bread—One 

pint of meal, half teaspoon of salt, ta¬ 
blespoon of butter, one pint of boiling 
water, nearly a pint of buttermilk, 
two-thirds of teaspoon of soda and 
two eggs beaten very light. Pour 
boiling water over meal very slowly, 
add milk with soda, then add other in¬ 
gredients; mix well and bake half 
hour. Serve from the pan with a 
s P° on - Mrs. T. A. Ferris. 

Graham Bread One quart flour, and 
two heaping teaspoons baking powder 
well sifted together, % cup of sugar, 
kail and mix with cold sweet milk, to 


Whon you want to be sure of the beet, get White Swan Brand 
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NOTICE 

In preparing this little book for the public, the best recipes 
possible, are obtained, hence the Purest Foods should be used 
to <»et the best results. "Always call Early” if von want the 
Best Groceries. Of course. 

Y. B. EARLY GROCERY COMPANY 

Phones 70 West Franklin Sired 

t __ 

McDADES 

FOR PURE DRUGS 

Best up-to-date ColdDrinks everytime 

HOOD Sl CURLIN 

Prescription Druggists 



''FIRST IN EVERYTHING” 

D. H. THOMPSON 

GRAIN AN D OPAL 

TELEPHONE MO. 7 a 


The Carriage and Buggy Repair Shop 

,n Aaents S for E thc HYNES BUGGY COMPANY.° r 

tor 1IMS 11 1 Kubhnr T , rc Work a Specialty. Blacksmith 

New Work Built to Order. Special Attention an d Wood Work Bone on Short Notice 

given to Painting and Repairing Old Vehicles 


No 


Pantry is Complete without Gebhardt’s Eagle Chili Powder. 
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a stiff batter, place at once in a liot 
oven. Mrs. M. W. Walker. 

Graham Bread —1 at. flour, 1 egg, 

1 1-2 tablespoonful of lard, three ta¬ 
blespoons of sugar, pinch of salt, 1 1-2 
teaspoons baking powder, mix with 
sweet milk to thickness of cake batter. 
Have your pan hot and well greased. 
Bake as you would biscuit. 

Mrs. C. C. Curd. 

Brown Bread —1 pi. whole wheat or 
graham flour sifted, V 2 pt. corn meal, 1 
teaspoon baking powder, 1 cup dark 
molasses, 2 cups sour milk in which 
dissolve 2 teaspoons soda. Steam in 
baking powder cans 2 hours. Seeded 
raisins may be added which makes it 
very nice. Mrs. H. A. Fierce. 

Mrs. L. F. Hawkins. 

Boston Brown Bread —Sift altogeth¬ 
er one cup each graham, rye flour and 
corn meal, add 3-4 cup dark molasses, 
j *4 cup buttermilk (sour cream is bet¬ 
ter) and 2 teaspoons a little heaping 
of soda. Stir well, and fill four baking 
powder cans each half full, cover 
closely with tops. Steam hard 11-2 
hours in closely covered steamer, 
then bread will be to top of cans. Re¬ 
move from can at once. Not neces¬ 
sary to grease cans. 

Mrs. Groce. 

Emma Davis. 

O’Wenda Bread —2 cups of warm 
cooked grits, 1 of corn meal, 1 cup of 
sweet milk, 3-4 of a cup of butter, 4 
eggs. Stir the yelks with the other 
ingredients, but whisk the whites very 
stiff and add just before putting in the 
stove. Bake in 2 small tin pans about 
20 minutes and yon have a good break¬ 
fast spoon bread. 

Mrs. G. C. Groce. 

Sally Lunn —1 tablespoon of butter, 
1 of sugar, 1 cup of sweet milk, 4 
eggs and flour to make a stiff spongy 
batter, 2 heaping teaspoons of baking 
powder. After the other ingredients 
have been thoroughly mixed add last 
the -whites well beaten and bake in 2 
pans about 20 minutes in a quick oven. 
Split and butter while hot. 

Mrs. G. C. Groce. 

French Toast —To 1 beaten egg add 
*i little milk, a pinch of salt and sugar. 
Dip the slices of bread in this and fry 
in hot butter 2 or 3 minutes. 

Mrs. S. B. Locke. 

Breakfast (Canned) Corn Cakes—1 

egg well beaten, 1-2 cup of buttermilk 


and a pinch of soda. Add flour for 
batter and I can of corn. 

Mrs. B. G. Connor. 

Quick Flannel Cakes —One quart 
of flour, 2 oz butter, 1 tablespoonful of 
salt, 2 of baking powder, 3 eggs, 1 1-2 
pints of milk. Rub butter into flour 
with bauds, add salt and then eggs 
well beaten; last add baking powder 
and bake on griddle well greased. 

Mrs. J. E. Leigh. 

Graham Gems —1 pt. graham flour, 

1 pt. sour milk, 1 egg, 1 teaspoon 
sugar, 1-2 teaspoon soda. Mix well; 
bake in muffin rings with quick fire. 

Mrs. W. A. Calfee. 

Graham Wafers — Half cup butter, 
13 cup sugar, half teaspoon salt, 
cups each white and graham flour; 
mix the butter, sugar and salt; rub 
this into the white and graham flour. 
Use sufficient, cold water lo make a 
stiff dough. Knead well, roll out 
very thin, cut in squares and bake 
quickly. 

Rice Batter Cakes —One egg beat 
en light, 1 cup sour milk with enough 
soda stirred in it to make it foam, 
then mash thoroughly 2 cups of cold 
rice put in enough flour to make the 
cake turn well. Have the griddle hot 
and well greased. 

Mrs. N. A. Thompson. 

Batter Cakes —Two cupsful of bread 
crumbs, two cupsful of sweet milk, 
two eggs, one tablespoon of butter, one 
cup of flour, two teaspoons of baking 
powder, one-half teaspoon salt. 

Mrs. J. B. Dunaway. 

Twin Mountain Muffins —1-3 cup ot 
butter, *4 cup of sugar, % teaspoon 
of salt, 1 egg, 2 cups of flour, % cup 
of milk, 4 tablespoons of baking pow¬ 
der (smoothed off level). Cream but¬ 
ter, add sugar gradually; add beaten 
egg, milk and flour with baking pow¬ 
der. Bake in hot pans. Will make ten 
large muffins. 

Mrs. Turner Williamson, 

Quick Waffles 2 pints sweet milk, 
1-2 cup butter melted, sift flour to 
make a soft batter, add the well beaten 
yelks of 3 eggs, then the beaten 
whites, add lastly just before baking, 

2 teaspoons baking powder, heating 
very hard and fast, for a few minutes. 
These are very good. 

Mrs. N. A. Thompson. 

Waffles—1 qt. flour, 3 eggs well 
beaten separately, a piece of lard size 


When you want to be sure of the best, get White Swan Brand. 
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CAMPBELL & COMPANY 

For Dry Goods Every Time 


Always Right UP I O-NOW (no matter when the now is) in New 
Goods at a reasonable price. If you are new and don’t know 
where we are it will pay you to hunt us. 


Ellis C ounty Mirror 

$1.00 A YEAR 

Club News and All Local News. Ladies, we can either 
Print or Engrave Calling Cards, Wedding or 
Party Invitations, Rtc. Etc., 

THE MIRROR, Waxahachie 

E. S. CRONK CO. 

Dealers in Mill, Gin, Plumbing and Water Supplies. 
Metal and Genasco Roofing, Etc. 

Machinists and Plumbers 


Visit the Majestic Theatre 

NORTH SIDE SQUARE 

HIGH-CLASS VAUDEVILLE AND 
MOVING PICTURES 

Patronized by Waxahachie’s Best People 

No Pantry is Complete without Gebhardt’s Eagle Chili Powder. 
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of an egg, 1-2 teaspoon soda, a little 
salt, mix with sour cream. 

Mrs. N. A. Thompson. 


VEGETABLES. 


Saratoga Chips— Slice the potatoes 
"very thin, wash in cold water, spread 
on cloth to dry and when well dried Im¬ 
pressing between cloth, put into a skil¬ 
let of very hot lard, just, enough to 
cover skillet, and when done take up 
and salt. Mrs. J. L. McCartney, 

Potato Cakes — 1 cup liquid yeast., 1 
cup warm sweet milk, put. in enough 
flour to make about the same as for 
bread. When light add 1 quart of 
well mashed Irish potatoes, 1 cup lard, 
3 eggs, 1 1-2 cups sugar, 1 pound of 
currants, one-half teaspoon of cinna¬ 
mon, cloves, allspice, nutmeg and 1 ta¬ 
blespoon of salt: mix and knead as 
bread. When light roll and cut same 
as biscuit; put in well greased pans, 
grease on top, let rise until light and 
bake in a quick oven for ten minutes. 

Mrs. R. Vickery. 

Potato Balls —Work into 1 cup of 
cold mashed potatoes 1 teaspoon of 
melted butter, when light and white 
add beaten yelk of I egg and season, 
make into balls, flouring the hands, 
and fry in hot lard. 

Mrs. Andrew B. Small. 

Irish Potato Cake —1 cup butter, 2 
cups sugar, I cup chopped pecans, 1 
cup Irish potatoes (mashed), 2 y a cups 
flour, y 2 cup melted chocolate, 2 tea¬ 
spoons baking powder, 1 teaspoon 
cloves, 2 teaspoons cinnamon, % tea¬ 
spoon nutmeg, cup sweet milk, four 
eggs beaten separately. Very good. 

Mrs. L. L. Farr. 

Potato Pudding —Peel, wash and 
grate 6 large Irish potatoes, drain off 
the liquor and and 4 eggs, one-third 
teaspoon soda and beat well together, 
1 pt. of soaked and grated bread, 1 ap¬ 
ple chopped line, 1 onion chopped fine, 
1 tablespoon of salt, a pinch black pep¬ 
per, 1 grated nutmeg, one-half cup of 
melted shortening, mix well together, 
adding flour enough to thicken, pour 
into a deep greased frying pan, fry or 
bake until it has a dark brown crust 
on bottom and sides, then invert on a 
platter, grease the pan agam and 
brown other side. Serve with stewed 
fruit.. (Miss) Lizzie Reymuller. 


Stuffed Potatoes— Bake large smooth 
Irish potatoes till done, split length¬ 
wise and take potatoes our (do not. 
break shells), mix the potatoes with 
finely chopped meat of any kind (ham 
is excellent), season with pepper, salt, 
sage, a little red pepper, butter and 
some onion chopped very fine, put. in 
shells, tie together with cord and bake 
till thoroughly hot. 

Garrick Hotel (per Sloan). 

Stuffed Tomatoes —Cut stem end 
from firm, ripe tomatoes and remove 
pulp mix with grated bread crumbs, 
finely chopped beef or ham, a little 
onion juice, salt and pepper to taste, 
stuff tomatoes with this, lay a small 
piece of butter on each, put in a pan, 
pour over a little hot water and bake 
until light brown. 

Mrs. Chas. W. Simpson. 

Dressed Peppers —Boil steak Of beef 
till very tender, chop fine, add 5 or 
hard boiled eggs cut fine, season with 
salt, pepper and vinegar, a tablespoon 
of butter or if beef is fat use the 
gravy (weaken vinegar) hear, and pour 
into meat and eggs, mix well and stuff 
peppers, cut the stem end of peppers, 
remove inside, using a little of it for 
dressing. Stuff large sweet peppers. 

Mrs. M. B. Templeton. 

Dressed Peppers —For eight good- 
sized peppers take a pint of finely 
chopped cooked meat, half pint of 
grated stale bread, hah pint of water, 
salt and pepper to taste and 2 tea¬ 
spoons of butter. Mix these ingiedi- 
ents together and fill the halves of the 
peppers from which the seed have pre¬ 
viously been removed. Put in a bake 
pan with a little water and cook in the 
oven for fifteen minutes. 

Mrs. Frank Getzendaner. 

Stuffed Peppers —Take the bell pep¬ 
pers, open them, leaving the stems but 
taking out the seeds, soak in ice 
water 2 or 3 hours, take 1 qt. of any 
kind of meat (shrimps are excellent) 
chop up fine with bread crumbs, a ta¬ 
blespoon of butter, a cup of sweet 
milk, stuff the peppers with this mix¬ 
ture, put in a pan and cook slowly. 

Mrs. Ed. Williams. 

Spinach —Boil half an hour, drain 
ofl water, chop fine, pour melted but¬ 
ter over it and season to taste, gar¬ 
nish with hard boiled eggs sliced. If 
desired it may be served with the fol¬ 
lowing sauce: Put 9 tablespoons of 
flour in a pan where a little onion, if 
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THE four hundred cook book 


desired, has been browned, pour spin¬ 
ach with this, add half-cup of water. 


boil 2 minutes and serve. 

Mrs. H. Cerf. 

Cabbage a la Cauliflower —Quarter 
the cabbage, soak in cold water, then 
drop in boiling water with salt; cook 
30 minutes; drain and remove to a 
platter and pour over it. a white sauce, 
made by stirring together one spoon 
cold mashed potatoes 1 teaspoon of 
of butter, 1 of flour, 1 of salt and a 
pint of water. Let this cook till thick, 
stirring constantly to keep smooth. 

Mrs. J. M. Ragsdale. 

Cabbage Pudding —Chop small head 
of cabbage very fine, salt and pepper. 
Place a layer of cabbage in pan, then 
a layer of bread or cracker crumbs, 
and so on until all cabbage is used. 
Cover with rich milk; add a few 
lumps of butter, put in oven and cook 
thoroughly. 

Mrs. Ben Spalding. 

Cauliflower —Remove leaves and 
defective spots, and boil in salt water 
until tender, generally requires one 
hour. Drain and serve with dressing 
poured over it. Made as follows: 
2 teaspoons flour stirred into 1 table¬ 
spoon of hot. shortening; add two cups 
water drained from cauliflower, beaten 
yolks of 1 or 2 eggs with 2 tablespoon¬ 
fuls sweet milk. A little salt and pep¬ 
per; cayenne is best. 

Mrs. Henry Cerf. 

Pilaff —To 2 cups salted boiling wa¬ 
ter add one cup rice. When nearly 
done add tomatoes cooked and strain¬ 
ed to make half a teacup full. Add 
red pepper to taste and cook up dry. 
Excellent when carefully prepared. 

Mrs. H. W. Leeper. 

Creamed Onions on Crackers —Use 
young onions, leaving on part of the 
green. Stew in boiling salted water 
till tender. Arrange on crackers and 
pour over them a cream sauce, or melt¬ 
ed butter. 

Mrs. Maggie Allin, 

Slaw—Chop cabbage fine, pepper, 
salt and vinegar to taste, let stand 
a few minutes, then squeeze cabbage 
and put in a dish; take 1 teacup "of 
thick cream, and add to it; 1 teaspoon 
heaping full of sugar; mix well; then 
add juice of 1 lemon; mix all together 
and pour over cabbage. This makes 
a delightful slaw. 

Mrs. Langsford. 


SALADS. 


Chicken Salad— Boil chicken until 
tender and shred. Cut up 1 bunch cel¬ 
ery, mix with the chicken and pour 
over it the juice of 3 lemons and 1 ta¬ 
blespoon vinegar. Beat the yelks of 
3 eggs, 1 teaspoon of salt, 1 of mus¬ 
tard, 1 of black pepper and sugar to 
taste. Boat well and then add slowly 
1 gill of melted butter or olive oil to 
thicken. Mix thoroughly with a fork. 

Mrs. Jack Beall. 

Chicken Salad— Boil two small 
chickens until tender, when cold pull 
in small pieces. Use same amount of 
celery and 1-2 the amount of cabbage 
chopped fine, also chop in a few 
olives. Make a dressing of 1 cup vin¬ 
egar, 1 tablespoon butter, 2 eggs, 1 
teaspoon each of mustard, salt, pepper 
and sugar. Boil till it thickens, stir¬ 
ring constantly. W'hen cool add juice 
of l lemon. Pour over salad and mix 
well. Gipsie Adkissou Metcalfe. 

Chicken Salad with Nuts —Make by 
usual recipe for chicken salad and to 
1 chicken add 1 pt. (after shelled) of 
pecans, English walnuts or almonds 
chopped moderately fine. Use whipped 
cream over top of each dish just as 
serving. Mrs. C. C. Curd. 

Pressed Chicken with Tomato Jelly 

—Cook chicken till very tender and 
salt. Remove bones and skin and 
grind. Season with pepper and a little 
celery salt. Add a little gelatine to 
a small amount of the liquor of chick¬ 
en and pour over the meat. To make 
jelly: Simmer 1 pint can tomatoes 

for 15 minutes, strain through sieve, 
add salt, lemon juice and pepper to 
taste; also Tabasco sauce. Add 1-3 
cup gelatine dissolved in % cup water. 

Put a layer of y 2 the chicken in 
pan or crock; when nearly cool pour 
tomato jelly over it. Put in refrigera¬ 
tor till jelly is set. Add remainder of 
meat sufficiently warm to adhere to 
jelly. When cold slice. 

Mrs. H. W. Leeper. 

Beef Salad—10c worth of tender 
beef boiled perfectly done and chop¬ 
ped fine. Chop a piece of cabbage, 1-3 
the amount of beef, chop fine 3 good 
sized cucumber pickles and mix thor¬ 
oughly together. Boil hard 5 or 0 
eggs, mash the yelks well and moist¬ 
en with cold water until they are per¬ 
fectly smooth, then add 1-2 cup vin- 
egar, i tablespoon of sugar, a pinch of 
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red pepper, 2 tablespoons of butter 
melted, and salt, black pepper and 
celery seed to taste, pour over the 
salad and mix well. 

Mrs. Sarah J. Boone. 

Waldorf Salad— Chop fine equal por¬ 
tions of English walnuts, celery and 
ripe tart apples. Mix with Mayon¬ 
naise dressing and serve cold. 

Mrs. R. Q. Edmonson. 

Whole Tomato Salad Select toma¬ 
toes of equal size; scald, peel and set 
on ice; line salad bowl with lettuce 
leaves and place tomatoes in shape of 
a mound. Serve with mayonnaise 
dressing. This makes a splendid dish 
to remove the pulp and fill the toma¬ 
toes with a meat salad and serve with 
mayonnaise. Mrs. E. Chaska. 

Potato Salad —Cut in slices 3 or 4 
boiled potatoes. Add 1 or 2 apples 
and 1 onion; season with salt, pepper, 
vinegar and olive oil. Serve with May¬ 
onnaise made as follows; On the yelks 
of two hard boiled eggs and f raw, 
pour in olive oil slowly and stir one 
way (do not heat) till a mass is 
formed. 

Mrs. Bowen (nee Annie Lou Connor). 

Potato Salad —Boil 6 medium sized 
potatoes until tender. Mash slightly 
while hot and heat, in 2 raw eggs, add 
V 2 cup cream, 1 tablespoon butter, 1 
fine chopped onion, 1 pinch celery 
seed, juice 2 lemons, salt and pepper to 
taste. Beat until very light. Garnish 
with two hard boiled eggs, white and 
yelks separate. Mrs. J. B. Boen. 

Dutch Potato Salad —Boil 6 medium¬ 
sized potatoes without peeling, when 
done slice thin while hot, pour over 
this 1 small onion, chopped fine, and 
2 slices bacon cut in squares and 
browned, last vinegar, pepper, salt 
and pinch of sugar. Garnish with 
hard boiled eggs. Best while hot. 

Mrs. Geo. F. Flu mil off. 

Pimiento Green Pea Salad —To 1 can 
of peas (White Swan brand) add 1 
small can of Pimientos chopped mod¬ 
erately fine, and 1 cup of nuts (wal¬ 
nut or pecan), mix with either olive oil 
mayonnaise or White Swan Salad 
Dressing which is excellent. Best I 
have ever used. 

Mrs. M. B. Templeton. 

Salad Peas —Boil l can of small 
French peas 30 minutes. Strain off the 
liquor and set. them away to cool. Clip 
into medium-sized pieces three or 
four stalks or bunches of celery. Mix 


these carefully, not breaking the peas, 
with a teacupful of stiff olive oil May¬ 
onnaise dressing; season with salt, 
cayenne pepper and 1 lemon. Serve 
very cold with toasted crackers. 

Mrs. G. C. Groce. 

Shrimp and Peas —1 can best brand 
shrimp, I can small green peas, 1 
rounded tablespoon flour, 1 full table¬ 
spoon butler, 1 cup milk, 1-6 cup 
cream, dash red pepper and salt. Drain 
peas, mix flour and butter together 
and melt; add shrimp and peas; cover 
with milk and cream. Season and boil 
two or three minutes. Serve on crack¬ 
ers or in patties. Lovely for chafing 
dish. Mrs. S. B. Locke. 

Shrimp Salad— To one can of shrimp 
add half as much celery, *4 cup nuts. 
Have this chilled thoroughly before 
adding mayonnaise. Juice of one lem¬ 
on, salt, and pepper to taste. 

Mrs. Storey E. Fowler. 

Pimiento Salad —Take one 3-lb can 
of sliced pineapples and 2 good sized 
bunches of celery* cut both in dices, 
add doz.Pimientos, cut fine or coarse 
as prefer. Mix thoroughly with olive 
oil dressing, also serve dressing on top 
of salad. Mrs. J. L. McCartney, 

Salmon Salad —Boil and mash three 
good sized Irish potatoes, season with 
salt, pepper and butter, mix a 1 lb. 
can of salmon, 4 tablespoons of good 
vinegar,2 boiled eggs mashed, pickle 
cut fine. Garnish with slices of lemon. 

Miss Kate Spalding. 

Salmon Salad —Boil 1 can salmon 
10 minutes. Boil 2 largo. Trlsh pota¬ 
toes and mash fine, add 1 pt. of grated 
crackers. Mix both into salmon, add 

1 teaspoon each of pepper and celery 
seed, salt to taste and mix well. Beat 

2 eggs and stir in vinegar until they 
thicken, add 1 teaspoon good mustard, 
1 tablespoon sugar. Cook and stir till 
quite thick, pour over the salmon, 
squeeze juice of 1 lemon in it and mix 
thoroughly. May add chopped pickle 
and sliced lemon on top. 

Mrs. C, C. Curd. 

Fruit Salad —Equal parts oranges, 
bananas, pineapples, best brand pos¬ 
sible white cherries and marshmal¬ 
lows. Cut in small pieces and just be¬ 
fore serving mix with any good salad 
dressing and same quantity whipped 
cream. Serve on lettuce. 

Annie Halbert. 
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Fruit Salad -Three apples, 1 large 
can pineapple, 1 cup pecans, 1 small 
bottle Maraschino cherries, 1 package 
Knox gelatine. Cut apples very fine 
and pineapple into pieces; mix with 
pecans and whole cherries, adding 1 
package gelatine soaked 5 minutes in 
cold water and stirred into 1 pint of 
boiling water. Fill teacups half full 
and cover with juice from the pine¬ 
apples, cherries and lemons. If not 
juice enough add water. Let mould 
and serve on lettuce with stiff may¬ 
onnaise. Roberta Connor. 

Frozen Cheese Salad —Whip y 2 cup 
cream to a froth, add 2 tablespoons 
gelatine, dissolved in y 2 cup water, 
and 1 cup grated cheese. Beat in two 
I'imicntos, cut fine, and y 2 teaspoon of 
salt, dash of Tobasco and mustard. 
Turn in molds and pack in ice for two 
hours. Slice and serve on lettuce leaf, 
with mayonnaise dressing. 

Mrs. Walter A. Grow. 

Tomato and Asparagus —Peel eight 
or ten medium sized tomatoes, place 
these and 1-Ib. can of asparagus tips 
on ice about one hour before serving. 
When ready to serve quarter each to¬ 
mato and place on lettuce leaf. Put 
lour or five tips of asparagus through 
rings of green pepper and place beside 
tomato. Serve with mayonnaise dress¬ 
ing. Mrs. .T. L. Penn. 

Cherry Salad -Extract seed from 
large white California cherries, stuff 
with pecans and serve on lettuce leaf 
with olive oil. mayonnaise or White 
Swan dressing is good. 

.Airs. Walter A. Crow. 

Nice Side Dish —Hard boil eggs, 
cut in half oblong, yelks taken out 
and mixed with fine bread crumbs, 
salt, butter and pepper, then put back 
in the whites, set in the oven till the 
yelks brown. The whites must not 
!i . Mm R. D. McCombs. 

Dressing for Slaw —Beat 1 egg until 
very light, cup of vinegar, Vz tea¬ 
spoon salt, tablespoon of sugar and 
*4 teaspoon of flour, boil until it thick¬ 
ens. Add a small quantity of celery 
(•lit fine or celery seed to the cabbage. 

Airs. T. A. Ferris. 


bread in layers in a buttered baking 
dish, sprinkle over it the grated 
cheese, salt and pepper to taste. 
Mix 4 well beaten eggs with 3 cups 
of milk; pour over the bread and 
cuecae. Bake in a hot oven as you 
would a bread pudding. 

Airs. S. B. Locke. 

Welsh Rare-Bit —One teacup of 
grated light-bread or biscuit, 1 teacup 
grated cheese, 3 eggs beaten together, 
small teacup mils, I tablespoon but¬ 
ler, l /2 teaspoon of salt, mix well to¬ 
gether, put in dish, cook and serve as 
macaroni. Airs. D. G. Thompson. 

Welsh Rare-Bit— Put 1 tablespoon 
of butter in a warm skillet with hi lb. 
cut up ehcesc, stir in 1 egg without 
beating it, a little cayenne pepper and 
1 wineglass cream, have ready some 
thin slices of toast buttered and pour 
over them the melted cheese, etc.; 
serve at once. Airs. T. A. Ferris. 

A la Golden Rod —A tablespoon of 
butler, 1 of Hour, cream. Add the yel¬ 
lows of 3 hard-boiled eggs and 1 cup 
of sweet milk, let boil, then add pep¬ 
per, salt and whites of the eggs chop¬ 
ped fine. Pour over well browned 
bread and serve hot. 

Airs. Dona Beaumont. 

Cheese Straws— One cup of grated 
cheese and I cup of flour, butter size 
of an egg, pinch of sail, and red pep¬ 
per; mix to a stiff dough with ice 
water, roll thin and cut in strips; 
bake to a light brown in a moderate 
oven. Airs. -T. S. Herring. 

Cheese Straws, No. 1 —One cup of 

flour, cup of grated cheese, half tea¬ 
spoon salt, pinch of cayenne pepper, 
butter size of an egg, enough cold 
water to make a paste, cut in strips 
seven inches long and half an inch 
wide and bake a light brown. 

Airs. J. B. McCaul. 


Cheese Straws, No. 2—Make a rich 
pie crust grate Ms pound of cheese. 
Gradually work the cheese into the 
crust, adding a little peppoi, then 
knead and beat thoroughly. Roll 
very thin and cut into very narrow 
strips, place in a baking pan, and bake 
a light brown. By this recipe they 


will keep a week. 

Airs. Y. D. 


Kemble. 


M ISCELLAN EOUS. 

(No Sweets) 

Scalloped Cheese —Take slices of 
bread, well buttered, first cutting oft 
the brown outside crust. Grate fine a 
quarter of a. pound of cheese; lay the 


* (This simple and useful recipe was pur- 
based at a cost of ten doll«,r». an,I thrnujb 
no courtesy of Mrs. Sykes and Mrs. T.ockc, 
£ Muskogee, Okla., was sent tn us. 

-Olive Oil Mayonnaise— Two table¬ 
mens butter, 2 teaspoons mustard, 8 


No Pantry 


is Complete without Gebhardt’s 


Eagle Chili 


Powder. 















28 


THE FOUR HUNDRED COOK BOOK 


tablespoons olive oil, 2 eggs, whites 
and yolks beaten separately, 1 teaspoon 
salt, lemon juice to taste; cream the 
butter, add mustard and oil by de¬ 
grees, then yolks of eggs and other 
condiments; the whites and lemon 
juice, then beat as hard as you can. 

Mrs. J. H. Sykes. 

Olive Oil Mayonnaise —The yolks of 
2 raw eggs set on ice for an hour; 
pour in slowly olive oil which has 
also been on ice. Stir one way with 
a cold silver fork until a mass is 
formed. Use any quantity of oil de¬ 
sired, the more used the stiffer the 
dressing becomes. Season with lem 
on, white pepper and salt. The salt 
tends to stiffen the mass, being more 
or less cooling. 

Mrs. Annie Lou Bowen. 

Simple Mayonnaise —One teaspoon 
each sugar, flour and salt, 14 tea¬ 
spoon dry mustard, 1 egg, 14 cup 
cream. Mix all together smooth. Set 
this on the stove and as it beats add 
slowly 14 cup vinegar, stirring con¬ 
stantly till thick. Milk may be used 
instead of cream if butter is added. 
Will keep for weeks in a cool place 
if cream and butter are not added un¬ 
til just before serving. 

Mrs. J. S. Herring. 

Spanish Chili Mustard Take three 
tablespoonfuls of mustard, one table¬ 
spoonful of sugar, one egg (not separ¬ 
ated) ; into this mix one cup of vin¬ 
egar and three tablespoonfuls of “Geb- 
hardt’s Eagle Chili Powder;” put Into 
a vessel containing hot water, stir 
constantly until thick; when cold add 
a tablespoonful of olive oil and bottle. 

Prepared Mustard Three teaspoons 
good mustard, 1 oi salt, half teaspoon 
pepper, two of brown sugar (rolled), 
and mix with hot vinegar. 

Mrs. W. D. Knowles. 

Cheese Balls —Two cups grated 
cheese, 1 cup finely chopped pecans, 
salt and pepper to taste; mix with 
enough whipped cream to mould into 
balls size of a marble; chill thorough¬ 
ly and serve on curled celery with 
olive oil dressing. (Curl celery by 
cutting into pieces about 2 inches long, 
then slash about an inch and put in 
ice cold water with a little salt.) 

Mrs. W. P. Hood. 

Cheese Balls —One and une-half 
cups of grated cheese, 1 tablespoonful 
of flour, half teaspoon of salt, 14 tea¬ 
spoon paprika, or a good pinch of red 


pepper, 3 eggs, whites. Blend the 
dry ingredients and add to the three 
stiffly beaten whites and shape into 
bails"; roll into bread crumbs and fry 
in deep fat; drain on cheese cloth. 

Mrs. T. A. Ferris. 

Pimientoes Sandwich— Slice bread 
thin, spread olive oil dressing on L 
slice and butter on other. Split Car¬ 
men pimiento and spread between, 
with lettuce. Mrs. J. L. McCartney. 

Nut Sandwiches —One cup crushed 
pecans, 2 Carmen pimientos cut fine, 
mix with simple mayonnaise or 
White Swan brand; slice bread thin, 
trimming off the crust; butter one 
side and put the mixture between 
with lettuce leaf. 

Mrs. Amiie Hickman. 

Olive Sandwich —Chop fine three 
medium-sized bottles of stuffed olives, 
then mix well with Mayonnaise dress¬ 
ing; grind fifteen cents worth of 
cheese, put, on one side of sandwich 
and the olives on the other, then press 
the two together. The plain olives al¬ 
so make it very nice. 

Mrs. .James B. Dunnaway. 

Onion Sandwiches — Slice onions 
very thin, soak for 12 hours in sweet¬ 
ened water. About 4 hours before 
using put in vinegar with salt and 
pepper; put between thinly sliced 
buttered bread. Miss Dunlap. 

Bacon with Sweet Peppers —Slice 
bacon and boil a few minutes, remove 
and rinse in ice water; flour and cook 
in dry. hot skillet; slice sweet pep¬ 
pers and cook In grease; put. the 
cooked peppers on toast; slice fresh 
peppers in rings and serve the bacon 
run through a ring of pepper, on the 
toast. Miss Dunlap. 

Mincemeat Without Meat — Two 
cups chopped raisins, 2 pounds cur¬ 
rants, 14 pound suet, % pound candied 
peels, 14 pound citron, grated rind 
and juice of 2 lemons and 1 orange, 
114 pounds sugar, 1 teaspoon nutmeg, 
1 teaspoon cinnamon, y 2 teaspoon 
cloves and 14 teaspoon ginger. Pour 
over all 1 pint cider or sweet pickle 
juice; mix thoroughly and pack away 
in jars. Mrs. Maggie Allin. 

Plain French Omelet —Pul 4 eggs. 
4 tablespoons of water, 14 teaspoon 
pepper and y 2 teaspoon salt into a 
bowl and beat slightly. Melt 2 table¬ 
spoons butter in an omelet pan, turn 
in the egg mixture, and when done 
roll up like a jelly roll. Serve with 
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parsley sauce. Parsley Sauce —Melt 2 
tablespoons butter over direct heat, 
add IV 2 tablespoons flour, 1 cup milk, 
1* teaspoon salt, y 8 teaspoon popper! 
Remove from stove and add 1 table¬ 
spoon chopped parsley. 

Mrs. Simp Spencer. 

Eggs (Swiss Style)— Cover the bot¬ 
tom of a dish with butter, on this 
scatter grated cheese, drop the eggs 
upon the cheese without breaking the 
yolks; season to taste. Pour over the 
eggs a little cream and sprinkle with 
about 2 ounces of grated cheese; set 
in a moderate oven for about 15 min¬ 
utes. Mrs. M. W. Walker. 

Cheese Souffle —One heaping table 
spoon butter, 2 tablespoons flour, 5 
eggs beaten separately, iy 3 cups grat¬ 
ed cheese, 1 cup sweet milk, salt and 
cayenne pepper to taste. Cook butter 
and flour till they froth, then add milk 
gradually. I 11 this dissolve the grated 
cheese and pour hot over the eggs, 
adding whites last. Bake in moderate 
oven and serve immediately. 

Annie Halbert. 

Cheese Souffle —Melt 1 ounce of 
butter in a saucepan, mix smoothly 
with it 1 ounce of flour, a pinch of 
salt, and cayenne pepper, pint of 
milk. Cook till as thick as melted 
butter, stirring all the time. Take 
from fire and stir in 3 ounces grated 
cheese; add yolks of 2 eggs, then the 
beaten whites. Bake 20 minutes. 

Mrs. Ed. Hawkins. 

Cheese Wafers — Use recipe for 
cheese straws No. 1. substituting juice 
of 1 lemon for flour, Ms cup butter. 
Roll very thin, cut into wafer strips 
and bake. Mrs. H. W. Leeper. 

Baking Powder —One pound of soda, 
2 pounds of cream of tartar, 5 pounds 
of flour. Mix thoroughly. 

Mrs. J. W. Ferris. 


CAKES. 


Angel Food— 1 large tumbler sugar, 
l large tumbler flour, I heaping tea¬ 
spoon cream of tartar, 1 teaspoon 
vanilla, whites of 11 eggs. Sift flour 
with cream of tartar 5 times, sift 
sugar 1 time. Beat eggs on a platter 
very stiff, mix in sugar and flour 
quickly with as long strokes as pos¬ 
sible, without letting batter get 
smooth, add vanilla; bake in a pan 
without greasing, in a moderate oven 
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40 minutes, keeping it covered till the 
last five minutes. Mrs. Ragsdale. 

Stella Gibson. 

Angel Food —1 heaping tumbler flour 
sifted 11 times, 1 heaping teaspoon 
cream tartar, 1 1-2 tumblers sugar 
sifted 9 times. Beat the whites of 11 
o&gs very stiff and add flour with 
cream tartar, then sugar, beating con¬ 
stantly. 1 teaspoon almond extract. 
Bust, the pan with flour. Do not grease. 
Bake about. 40 minutes. Do not open 
stove for first 15 minutes. When done 
invert the pan and lay a wet cloth 
on bottom for 10 minutes. Premium 
cake at Hill County Fair. 

Mrs. John R. Cochran. 
Angel Cake —Whites of 8 large eggs 
or 9 small ones; 111 cups granulated 
sugar, 1 cup flour, 1-2 teaspoon cream 
tartar, a pinch of salt added to eggs 
before whipping, flavor to taste. Sift, 
measure and set. aside sugar and flour; 
whip eggs to a loam, add cream tartar 
and whip until very stiff; add sugar 
and beat in (always using a spoon to 
mix cakes with), then flavor and beat 
in; then flour and fold it lightly 
through. Put in moderate oven at 
once. Will bake in 20 to 40 minutes. 

Annie Morris. 

Angel Food Nut Cake —Use any good 
Angel Food cake recipe. After flour 
has been folded in, dredge 1 cup nuts 
in a little flour and carefully stir them 
into the cake. 

Miss Mary Pierce. 

Sponge Cake —Beat 4 eggs, 2 cups 
of sugar, 2 cups of flour with 2 tea¬ 
spoons of baking powder sifted in, 
then add lemon extract and 2-3 cup of 
boiling water. Beat well and bake. 

Mrs. T. A. Ferris. 

Pecan Cake —Three-fourths of a cup 
of butter, 2 cups sugar, 3 1-2 cups 
flour, whites of 8 eggs, 2-3 of a cup of 
whisky, 1 nutmeg, I 1-4 pounds of 
raisins, 1 quart picked out pecans 
chopped fine, 2 teaspoons baking pow¬ 
der. Bake 2 1-2 or 3 hours in a mod¬ 
erate oven. Keep a pan of water 
above it on the rack and a flat tin 
underneath to keep from burning. 

Mrs. G. C. Groce. 

Pecan Cake —One cup butter, 2 cups 
sugar, 4 cups flour, 2 heaping tea¬ 
spoons baking powder, whites and 
yolks of 6 eggs, 1 cup sweet milk, 
l wiue glass whisky, 2 pounds cur¬ 
rants, 1 nutmeg, 1 quart picked out pe¬ 
cans. Dredge f'uit and nuts with 


Gebhardt's Eagle Chili Powder. 
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flour. Mix by usual recipe and bake 
2 hours in a moderate oven. 

Mrs. Y. D. Kemble. 

White Cake —Beat the whites of 8 
eggs to a froth, add 2 cups of pulvcr 
ized sugar, cream together, 1 cup of 
butter, 3 of sifted flour, 3-4 of a cup 
of corn starch, a cup of sweet milk, 
2 teaspoons yeast powder, flavor to 
taste. This is baked in one cake. 

Mrs. J. W. Ferris. 

White Perfection Cake —Three cups 
sugar, 1 of butter, 1 of milk, 3 of flour, 
l of corn starch, whites of 12 eggs 
beaten to a .stiff froth, 2 teaspoons 
cream tartar in the flour and 1 of soda 
in half the milk, dissolve corn starch 
in the rest of the milk and add to 
the sugar and batter well beaten to¬ 
gether, then the milk, soda, flour and 
whites of eggs. Mrs. B. W. Fearis. 

Spring Hill Cake— One cup of but¬ 
ter, 2 cups sugar, 3 cups flour, I cup 
corn starch, 1 cup sweet, milk, whites 
of 6 eggs, I teaspoon of cream tartar 
and 1 of soda. Flavor to your taste. 
This is baked in 1 cake, not in layers. 

Mrs. J. W. Ferris. 

Jam Cake —Two cups of flour, 3-1 
cup of butter, 1 cup of sugar, 8 eggs, 3 
tablespoons of sour cream, 1 teaspoon 
each of soda, spice, nutmeg and cin¬ 
namon, 2 cups of jam last. This is 
equal to a black fruit cake. 

Mrs. Ed. Williams. 

Jam Cake —One cup butter, 2 cups 
of sugar, 4 cups flour, 2 teaspoons 
baking powder, 3 eggs, 1 scant cup oi 
sweet milk, 1 cup of jam. 

Mrs. S. P. Skinner. 

Cinnamon Cake —Take 1 cup sugar, 
1 1-2 quarts flour, 4 eggs, 1 cup but¬ 
ter or lard, 1 cup milk 1 level tea¬ 
spoon yeast powder, 1-2 teaspoon cin¬ 
namon. Mix all together. Do not roll, 
but spread over bottom of bread pan 
•i-ud bake in moderate oven. When 
done sprinkle cinnamon over top. Cut 
in squares and put in closely covered 
tin bucket. This will keep fresh for 
one month. Splendid with coffee, tea 
or cold lunch. Mrs. H. Cerf. 

A Cheap Cake —The whites of 4 
eggs, 2 cups of white sugar, 1 of but¬ 
ter, 1 of cold water and 2 teaspoons 
of baking powder. Bake in layers or 
loaf. . Mrs. A. T. Willis. 

* In all recipes calling* for raisins, use 
seeded, not seedless, as thev are tasteless. 
Wapco in a good brand. 

Fruit Cake —One dozen eggs, 1 1-2 
pounds flour, 1 1-2 pounds sugar, 1 1-2 
pounds butter, 1 1-4 ounces cinnamon, 


1-2 ounce cloves, 2 grated nutmegs, 3 
pounds raisins, 1 1-2 pounds currants, 
1 teaspoon soda, 1 pound citron. Pour 
1-2 cup of brandy or whisky over the 
seeded raisins and currants. Bake 
about 3 hours. If you wish the cake 
dark, brown the flour and add to the 
batter about J-2 small teacup of mo¬ 
lasses. Mrs. W. H. Getzendaner. 

Fruit Cake— Make by usual recipe 
and add 1' goblet of English walnuts 
(hulled), V 2 goblet pecans, 1-2 pound 
each of almonds and figs. Mix liq¬ 
uors and spices together and after all 
ingredients are mixed, beat hard for 
10 minutes. Bake 4 or 5 hours. 

Mrs. R. D. McCombs. 

Fruit Cake —One pound of butter 
mixed with one pound of brown sugar, 

1 cup of molasses, 1 teaspoon of soda 

dissolved in a little warm water, yelks 
of 12 eggs, 2 tablespoons each of all¬ 
spice, cinnamon, nutmeg; mix thor¬ 
oughly; I pound of browned flour, 1 
cup whisky poured over 2-3 cup of 
jelly: then add the whites well 

beaten. Seed and chop 2 pounds each 
of raisins and currants, 1 pound figs, 

2 pounds almonds (before shelled), 
1 pound citron; dredge the fruit with 
flour and then sitir into the batter. 
Bake in moderately hot oven 3 hours 

Mrs. J. B. Boone. 

Fruit Cake —One pound each of but 
ter, sugar, flour, 4 pounds raisins, 2 
pounds currants and 1 Vz pounds of 
citron, 1 cup sweet milk, 1 % cups oi 
molasses, 2 teaspoons soda, 9 eggs, 2 
wine glasses of brandy. Spice to taste. 
1 cup of flour to roll fruit in. This 
is excellent. Mrs. H. W. Trippet. 

German Fruit Cake One cup brown 
sugar, 1 cup molasses, 1-2 cup butter, 
1 egg, 1 cup strong coffee, powdered 
almonds and raisins, 1 wine glass of 
good wine or brandy, 1 teaspoon each 
of cinnamon, cloves and mace, 1 heap¬ 
ing teaspoon good baking powder. 4 
cups flour, dredge fruit well with 
flour and put in last. Bake 1 hour in 
moderate over. Mrs. Geo. Plumhoff. 

Cheap Fruit Cake —One cup of su¬ 
gar, 1-2 cup butter, 2 eggs (stir all to 
a cream), add 1 package of “White 
Swan Mince Meat” broken fine, add 
1 cup of sour milk, 1 teaspoonful soda 
dissolved in warm water, 1 teaspoon¬ 
ful salt, 1-2 cup molasses, 3 cups 
flour, bake or steam slowly 2 hours. 

Mrs. O. P. Sweatt. 


*Use seeded raisins, not seedless, as they are tasteless. 
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Spice Cake—One cup brown sugar, 

1 cup molasses, 1 cud butter, 1 cup 
milk, 1 teaspoon each of nutmeg, cin¬ 
namon and cloves, 3 eggs, 4 small cups 
flour, 2 teaspoons baking powder. 

Mrs. B. W. Ferris. 

Velvet Sponge Cake —Two cups of 
sugar, 6 eggs (leave out whites of o), 

2 cups of boiling water, 2 1-2 cups 
flour, 1 tablespoon of baking powder 
in the flour. Beat the yelks of eggs a 
little, add the sugar and beat 15 min¬ 
utes. Add the 3 beaten whites and 1 
cup of boiling water just before the 
nour, flavor with 1 teaspoon lemon. 
Bake in 3 layers, putting between 
them icing made by adding to the 3 
whites, beaten to a stiff froth, 6 do- 
sertspoons of pulverized sugar to each 
egg. Flavor with lemon. Cooked icing 
may he used. Mrs. Ed. Williams. 

Devil’s Food Cake No. 1—One cup 

brown sugar, 2 cups flour, 2-3 cup 
sweet, milk, 1-3 cup chocolate, giated 
and melted in little hot water, 1 eggs, 

2 tablespoons butter, 1 teaspoon soda 
dissolved in hot water, 1 teaspoon 
baking powder and 1 teaspoon vanilla 
flavoring. Bake in layers and put to¬ 
gether with almond icing or filling for 
French cream cake. Double this 
quantity for a very large cake. 

Annie B. Langsford. 

Devil’s Food No. 2—First part: 1 
cup of chocolate grated, 1 cup sugar, 
1-2 cup milk. Bet this come to a boil. 
Second part: 1 cup sugar, 1 cup but¬ 
ter, 1-2 cup milk, 3 cups flour, 5 eggs, 

2 teaspoons baking powder. Mix parts 
together and put layers together with 
icing. 

Mrs. D. H. Thompson. 

French Cream Cake— Three eggs, 1 
cup sugar, 11-2 cups flour, 3 table¬ 
spoons of water, 1 heaping teaspoon 
of baking powder. Sift sugar and flour 

3 times. Mix sugar and water. Add 
well beaten yelks of eggs, then flour 
with baking powder, lastly well-beaten 
whites of eggs, beat just enough to 
mix well and bake at once 40 minutes 
in moderately hot oven. This makes 
2 cakes baked in deep jelly tins. Are 
a pretty color and need no icing. Split 
while warm and spread the following 
mixture bQiween layers. Then cut in 
squares. 

Filling, 1-2 pint sweet milk, 2 eggs 
beaten with 1-2 cup of sugar and 1 
tablespoon of corn starch, boil until 
thick and flavor w r ith vanilla and add 


1 cup crushed pecans and 1 lemon. I 
also use this filling with Devils Food 
Cake No. 1. It is delicious. 

Emma Davis. 

Mrs. Chas. W. Simpson. 

Marsn Mallow Cake —Whites of 8 
eggs, 2 cups sugar, 1 cup butter, 1 cup 
sweet milk, 3 cups flour, 2 teaspoons 
baking powder. 

Filling for Cake: Make an icing 
by boiling two cups of sugar un¬ 
til clear with just enough water to 
moisten it. Having beaten the whites 
to a stiff froth pour boiling syrup very 
slowly over them. Dissolve 1-2 tea¬ 
spoon citric acid in a small table¬ 
spoon of water and put enough in it 
to make a pleasant, tart. Split 1 pound 
marsh mallow in half and place thick 

between layers. 

Mrs. John Skinner. 

Marsh MalTow Filling for Cake - 

tablespoons of gelatine dissolved in 2 
tablespoons of hot water, stir into it 
1 pound of confectioner s sugar and 
stir half an hour. Flavor with lemon 
or vanilla. Mrs. C. N. Anderson. 

Marsh Mallow Cake —Make cake by 
recipe for Angel Food and bake in two 
square jelly tins. Filling: Split 1-2 
pound marsh mallows and steam till 
very light (only a few minutes being 
required). Stir these into cooked ic¬ 
ing until all have congealed. Put very 
thick between layers. 

Emma Davis. 

Whipped Cream Filling — Make 
boiled icing by usual recipe and when 
ready for cake whip a tablespoon fill of 
cream for each cup of sugar. Mix 
thoroughly and spread between layers. 

Kama Bishop. 

Coffee Cake —One cup sugar, 1-2 cup 
butter, Vz cup molasses, 2-3 cup 
strong coffee, 2 1-2 cups flour, 1-2 tea¬ 
spoon baking powder, 2 eggs, 1 tea¬ 
spoon each cloves and cinnamon, \h. 
teaspoon allspice and nutmeg. If de¬ 
sired may add 1-2 pound each rais¬ 
ins and currants dredged in flour and 
a little more baking powder. 

Knickerbocker Cake —Whites of 4 
eggs, 2 cups sugar, 1 of butter, 1 of 
sweet milk, 3 1-3 of flour, put a lieap- 
'ug teaspoon of baking powder in the 
l-o cup of flour and sift in last with 
the whites of eggs. Flavor with va¬ 
nilla. 

Filling: 1 pint of sugar dissolved 
with boiling water and cooked as for 


When you want to be sure of the best, get White Swan Brand. 











FOUR HUNDRED RECIPES TESTED AND PROVEN 


33 


icing, whites of 3 eggs, 10c worth of 
figs, 10c worth of raisins, 5c worth of 
citron, 5c worth of peppermint stick 
candy, crush candy and cut fruit into 
small pieces, and then beat into the 
icing made of sugar and eggs. 

Mrs. T. A. Ferris. 


Chocolate Cake—One cup butter, 2 
of sugar, beaten to a cream, add the 
well beaten yolks of 5 eggs, 1 cup of 
milk, well beaten whites of 2 eggs. 
Stir 3 cups flour, 2 heaping teaspoons 
of baking powder sifted with flour. 
Bake in jelly tins. 

Filling: Boil 2 cups of sugar until 
it almost candies, pour it over the 
beaten whites of 3 eggs, beating quite 
fast, add 1-2 cake of chocolate, grated, 
and 1 teaspoon of vanilla. Stir until 
cold and spread between layers over 
top and sides. This when well made 
is the premium cake of its kind. 

Mrs. W. A. Gibson. 


Chocolate Marbled Cake — Two cups 
sugar, 1 of butter creamed together, 
whites of 6 eggs beaten to a stiff 
froth, 1 cup of sweet milk, 3 1-2 cups 
of flour and 2 teaspoons of baking 
powder thoroughly mixed. Melt 2 
tablespoons of chocolate, grated, cool 
and mix with 2 tablespoons of the 
batter, put first a layer of white batter 
in cake pan then layer of chocolate 
then layer of white on top. 

Kate Spalding. 

French Chocolate Cake— Whites of 
7 eggs, 2 cups sugar, 2-3 cup of but¬ 
ter, 1 cup milk, 3 of flour and 3 tea¬ 
spoons of baking powder. The choco¬ 
late part of cake is just the same only 
use The yelks of the eggs with 1 cup 
of chocolate, grated, stirred in it. 
Bake in layers, the layers being light 
and dark, then spread a custard be¬ 
tween them, made with 2 eggs, 1 pint 
of milk, 1-2 cup sugar, 1 tablespoon of 
flour, when cool flavor with 2 tea¬ 
spoons of vanilla. 

Mrs. J. B. Mc.Caul. 

Raisin Filling— Make Spice cake 
(Mrs. B. W. Ferris’ is fine, see page 
32), hake in layers and use 1 pound 
seeded raisins (not seedless), ground 
fine heat into cooked icing while hot, 
spread between layers, 1 teacup 
crushed pecans also adds greatly to 
it Get AVapco brand seeded raisins. 

Mrs. O. P. Sweatt. 

Scorched Caramel Cake- One cup of 
butter, 2 of sugar, 1 of milk and 3 o 
flour, whites of 8 eggs, 1 heaping tea¬ 


spoon of baking powder and 1 tea¬ 
spoon of lemon extract.. 

f 

Filling: Two cups of sugar, 1 cup 
milk and 1 tablespoon butter. Boil a 
few r minutes. Put 1 cup sugar into a 
very hoi skillet (no water), melt till 
perfectly smooth then stir slowly into 
the mixture and beat till cool enough 
to spread. Mrs. J. W. Kennedy. 

Gold Cake —Eight yelks well beaten, 

1 scant cup butter, 1-2 cup sweet milk, 

2 cups sugar, 3 1-2 cups flour, 1 heap¬ 
ing teaspoon baking powder and 1 
scant teaspoon of vanilla. Mix as an> 
other cake. Tills Is one of my most 
useful cake recipes. 

Mrs. P. L. Gammon. 

Gold Loaf —Yolks of 8 eggs, 1 1-4 
cups granulated sugar, 2-3 cup butter, 
2-3 cup sweet milk, 2 1-2 cups flour, 

1 teaspoonful cream tartar, scant 1-2 
teaspoon soda; 1-2 teaspoon lemon 
extract. Sift flour once, then measure, 
add soda and sift three times; cream, 
butler and sugar thoroughly; beat 
yolks about half, add cream tartar, 
and beat to stiff froth; add this to 
creamed butter and sugar, and stir 
thoroughly through; add milk, then 
flour, then flavor and stir very hard. 
Put in a slow oven at once; will bake 
in 30 to 50 minutes. 

Mrs. G. C. Groce. 

Ambrosia Cake Filling— One cup of 

butter, 1 cup of sugar, juice of 3 lem¬ 
ons. Cook until the consistency of 
honey. Mrs. R. D. McCombs. 

Chocolate Caramel Cake —% cup of 
butter creamed with 2 cups sugar, add 

1 cup tepid water (or milk) and 3V 2 
cups flour; lastly, whites of six eggs, 

2 teaspoons baking powder and 1 of 
vanilla. 

Filling: Boil 2!4 cups of sugar, •% 
cup of sweet milk and x / 2 or X A cake 
of sweet chocolate rapidly for half 
hour, and butter the size of a walnut. 
Stir frequently. When the consist¬ 
ency of cream remove from stove and 
beat until it begins to candy. Flavor 
with vanilla and spread between layers 
at once. White cake for layers. 

Mrs. Chas. W. Simpson. 

Chocolate Caramel Cake — White 
cake for layers. Filling: 2 cups of 
brown sugar,' 1 cup rich milk or cream, 
cup grated chocolate, butter the 
size of a walnut, mix all together and 
cook stiff enough to spread nicely. 


No Pantry is 


Complete without Gebhardt'o Eagle 
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Do not stir only to prevent sticking. 

Mrs. Lee Hawkins. 

Caramel Cake —One cup of Putter. 
2 cups sugar, 1 cup sweet milk, 3 cups 
flour, 2 teaspoons of baking powder, 
whites of 6 eggs beaten stiff. Bake 
in layers and put together with, the 
following fillings: No. 1—Take 4 cups 
brown sugar, 1 cup sweet milk, 1 tea¬ 
spoon of butter, boil until it will hard¬ 
en in cold water, and spread between 
layers. Use medium shade brown 
sugar. No. 2—1 cup brown sugar, 
scant V 2 cup of sweet milk, 3 tabic 
spoons of molasses, 1 teaspoon of but¬ 
ter and about 3 ounces of chocolate, 
grated. Boil about 5 minutes, or until 
consistency of thick custard, add 
pinch of soda just as removed from 
stove, (’over top and sides also and 
dry in warm oven. Mrs. E. Chaska. 

Caramel Filling —Use I cup pure 
cream, 2 cups of white sugar, and but¬ 
ter the size of an egg: put the whole 
mixture 011 together in a flat pan let¬ 
ting it cook fast until it is real brown, 
stirring often to keep from burning 
to the pan. Should it cook too low, 
add a little water and let cook a lit¬ 
tle longer. It should be put on the 
cake as soon as taken from the stove. 

Mrs. T. G. Smith. 

Sunshine Cake —Whites of 7 eggs; 
yolks of 5; I 1 /! cups granulated sugar; 
1 cup flour, 1-3 teaspoon cream tartar, 
a pinch of salt added to whites of eggs 
before whipping; flavor to taste. Sift, 
measure and set aside flour and sug¬ 
ar; separate the eggs, putting the 
whites in the mixing bowl and the 
yolks in a small bowl; beat yolks to 
a very stiff froth; whip whites to 
foam, add cream tartar and whip un¬ 
til very stiff; add sugar to the whites 
and beat in; then yolks and heat in; 
then flavor and heat in; then flour, 
and fold lightly through. Put in mod¬ 
erate oven at once; will bake in 20 to 
40 minutes. Mrs. C. W. Simpson. 

Pecan Caramel Cake —One cup but¬ 
ter, 2 cups sugar, 4 light cups flour, 1 
cup sweet milk, 1 heaping teaspoon 
of baking powder, whites of 7 eggs, 
cream butter and sugar, then add the 
milk and gradually add to this the 
flour, stirring the eggs in last. Fill¬ 
ing: Brown IV 2 cups sugar, mix a 
cup of sugar with V 2 cup of sweet 
milk and butter the size of a walnut. 


Let this come to a good boil, then 
gradually stir the brown sugar into 
this, flavor with 1 tablespoon of va¬ 
nilla. Spread this bet ecu ach 
er, strewing each very thickly with 
pecan meats. 

Mrs. Y. D. Kemble. 

Fig Cake— One cup butter. 2 cups 
sugar well mixed, 3 cups flour, 2 tea¬ 
spoons of baking powder and flavor¬ 
ing and whites of 8 eggs. 

Filling: Steam 1 % doz. tigs till soft; 
when cool cut up tine and add 2 cups 
brown sugar. % cup water, boil as 
for icing, stir in figs while hot and 
spread between layers. To add a lit¬ 
tle whiskey gives a pleasant taste, or 
y 2 cup of wine adds greatly to it. 

Mrs. Jounie Skinner. 

Mrs. Lee Hawkins. 

Philadelphia Cake — Silver part: 
Whites of 8 eggs, 2 cups sugar, 3 
euns flour, 2-3 cup butter, 1 cup sweet 
milk, 2 teaspoons baking powder thor¬ 
oughly sifted with flour, stir sugar 
and butter to a cream and add milk, 
then flour and last whites of eggs. 
Bake in 6 layers. 

Gold part: Same as silver, using 
yelks instead of whites, and adding 
% pound seeded raisins. I grated nut¬ 
meg, 1 teaspoon each ginger, allspice, 
cinnamon, vanilla, to teaspoon ground 
cloves. 

Filling: - One cup of boiling water, 
2 2-3 cups sugar, boil until it hardens 
in cold water, pour info beaten whites 
of 4 eggs. Beat till thick, flavor with 
lemon. Spread between layers while 
warm, alternating dark and light. 

Mrs. E. H. Griffin. 

Orange Filling:. ...Pare 6 oranges, re¬ 
moving all white part and skins from 
pulp. Spread cooked icing sprinkled 
with bits of oranges between layers. 

Mrs. H. Ward. 

Orange Filling —Take pulp of 3 large 
oranges and grated rind of 1, remov 
ing seed and all hard particles from 
pulp. Seed and skin 10 cents worth 
of Malaga grapes, cut oranges and 
grapes into small pieces and mix with 
cooked icing made by usual recipe. If 
filling is ton thin, thicken with a little 
corn starch and add the juice of 1 
lemon. Put between layers. If Ma 
laga grapes are unobtainable, 5 cenfs 
worth of ordinary white grapes will 
answer. Emma Davis. 


When you want to be sure of the best, get White Swan Brand. 
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Neapolitan Cake— Light part: 144 
cups sugar, 44 cup butler, 44 cup 
sweet milk, 2 44 cups flour, whites of 
4 eggs beaten to a froth, 1 teaspoon 
baking powder. 

Dark part: 1 cup sugar, y 2 cup 
molasses, 1 cup butter milk, y 2 cup 
buttei, 1 teaspoon of soda, yelks of 4 
eggs, I tablespoon of cinnamon, 1 ta¬ 
in-spoon of allspice, 1 teaspoon of 
cloves, 2% cups flour, l y 2 pounds of 
i aisins. Pul. layers together with 
cooked icing. Mrs. J. B. McCaul. 

Corn Starch Cake—I cup butter, 2 
cups sugar, 2 cups flour, I cup corn 
starch, whites of 6 eggs, 1 teaspoon of 
soda, 2 teaspoons of cream tartar, 1 
cup of sw’eet cream. Bake in a mod¬ 
erate oven, testing with a straw. 
Turn upside down and let remain till 
cold or cake falls out. 

Mrs. Lee Hawkins. 

Chocolate Cake—Three-fourths cup 
butter, 2 cups sugar, whites of 5 eggs 
and yolks of 3; 44 cup chocolate, 1 
cup buttermilk, 1 teaspoon soda 
stirred well in milk. 3 cups flour, 
cream butter and sugar, add yolks, 
chocolate melted, then buttermilk, 
soda, flour, and last, whites of eggs. 

Mrs. C. N. Anderson. 

Jelly Roll—Beat the yelks of 4 eggs 
together with 2 cups of sugar. Stir 
in gradually 1 cup or sifted flour and 
the whiles of 4 eggs beaten to a stiff 
froth, then a cup of sifted flour in 
which 2 teaspoons of baking powder 
have been stirred, and lastly a scant 
teacup of boiling water stirred in a 
little at a time. Flavor, add salt, and, 
however thin the mixture may seem, 
do not. add any more flour. Bake in a 
square pan and spread with jelly and 
roll in a damp cloth. 

Kate Spalding. 

Scripture Cake—Four and one-half 
cups of T Kiugs, 4:22; 1 44 cups of 
Judges, 5-25 (last clause); 2 cups Je¬ 
remiah, 6-20 (sugar); 2 cups 1 Sam., 
30-12: 2 cups Nahum, 3T2; 1 cup 

Numbers, 17-8; 2 tablespoonfuls 1 

Sam., 14-25; season to taste of If 
Chron.. 9-9; 0 of Jeremiah, 17-11; a 
pinch of Lev., 2:13; 1-4 cup of Judges, 
4:19 (last clause); 1 cup Psalms, 
104:15; 2 teaspoonfuls Amos, 4 

(baking powder). Follow Solomons 
prescription for making a good boy. 
in Prov. 23-13. and you will have good 
cake. S- S - ° lrL 


No Pantry is Complete without 


White Swan Cake Filling —Make 
spice cake, (see page 32) in 3 layers 
Whites of ?. eggs beaten to a stiff 
froth. Moisten 2 cups of sugar with 
44 cup of water; cook until it ropes 
from end of a spoun; pour over the 
eggs and beat until it begins to thick¬ 
en, then gradually acid 1 box of 
White Swan mince meat, stir till 
well mixed. This makes a delicious 
filling for a very large cake. Other 
mince meat not a success in this re¬ 
cipe. Airs. C. v\ . Simpson. 

Mrs. F. Ii. Duke. 

Old Fashioned Pound Cake —One 

pound of sugar, one pound butter, one 
pound flour, twelve large eggs or six¬ 
teen small ones beaten very light. 
Cream butter and sugar well. 

Mrs. H. D. Timmons. 

Dried Apple Cake —One cup of dried 
apples with a cup of molasses added, 
stew to a thick jam. One cup of rais¬ 
ins, two-thirds of a cup of butter, three 
and one-half cups of flour, one cup of 
milk, two teaspoons of baking powder, 
one nutmeg, one teaspoon allspice, and 
one of cinnamon. Bake slow. Stew 
dried apples done before adding mo¬ 
lasses. Mrs. Thomas A. Ferris. 

Lcp Cake 144 cups black molasses, 
144 cups sugar, 344 cups flour, 2 cups 
pecans, 2 cups seeded raisins, 44 cup 
brandy or good whiskey, 44 lb. citron, 
chopped fine, 1 small cake sweet choc¬ 
olate, 6 eggs, whites 2 left out for 
Icing, 2 teaspoons baking powder. Bake 
in bread pans; ice and cut in squares. 

Mrs. T. B. Engledow. 

Plain Loaf Cake —Whites 8 eggs, 1 
cup butter, 2 cups sugar, 344 cups 
flour, 1 cup milk, 2 teaspoons baking 
powder; flavor to taste. Bake in mod¬ 
erate oven 1 to 144 hours. 

Mrs. J. P. Cleveland. 

Chocolate Cake 1 cup of butter, 2 
cups of sugar, 1 of water, yelks of six 
eggs, 3 cups of flour, 2 teaspoons of 
baking powder, 1-3 cake of Raker s 
chocolate, 1 teaspoon of cinnamon and 
one of allspice. Cream butter and su¬ 
gar. Beat, yelks of eggs and add wa¬ 
ter, cinnamon, spice, and beat into the 
sugar aud butter, add flour and baking 
powder, then the melted chocolate and 
lastly well beaten whites of eggs. Ice 
with plain icing. Raisins added to 
dough makes a nice addition. 

Mrs. W. L. Schuster. 


Gebhardt’s Eagle Chili Powder. 
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Chocolate Cream Cake — Cream to¬ 
gether % cup butter and y 2 cup sugar; 
in another bowl cream yelks 2 eggs 
and V 2 cup sugar. Mix the above in¬ 
gredients and add 4 oz. melted choco¬ 
late, and spices if desired. Add alter¬ 
nately V 2 cup milk, 114 cups Hour and 
2 teaspoons of baking powder. Fold 
in whites of 2 eggs well beaten. Icing: 

2 cups of sugar, 1 tablespoon of butter, 
2-3 cup of rich milk. Boil hard for a 
few minutes, then beat almost to su¬ 
gar and spread between layers. 

Mrs. Walter A. Crow. 

“Mahogany Cake” —Melt 3 small 
cakes chocolate in 1 cup sweet milk, 
cook until thick and set aside to cool; 
y z cup butter, 1% cups sugar, yolks 
of 3 eggs, 2 14 cups flour; add cool 
chocolate mixture and beaten whites, 
% teaspoon each of baking powder 
and soda, dissolved Into 4 tablespoons 
hot water. Sift flour and sugar seven 
times. Mrs. Lee Hawkins. 

Prince of Wales Cake — While part, 
y 2 cup butter, 1 cup sugar, % cup 
sweet milk, 1% cups flour, whites 4 
eggs, y 2 teaspoon lemon extract. 

Dark part: % cup butter, 1 cup 
sugar, y 2 cup dark molasses, iy 2 cups 
flour, yelks 4 eggs and 1 whole egg, 1 
cup each raisins and currants, y 2 cup 
each pecans and citron, *4 teaspoon 
each cinnamon, cloves and nutmeg. 
Put together with the following: 

Caramel Filling: Heat 1 cup sugar, 
% cup sweet milk, butter size of Eng¬ 
lish walnut. Do not boil, but when it 
reaches the boiling point add 1 cup 
browned sugar and stir until thick. 
Add 2 teaspoons vanilla. Ice cake with 
this filling and cover top with halves 
of pecans. A very delicious cake. 

Mrs, John George. 

Short Cake — One quart of berries 
mashed with 1 1-2 teacups of sugar, 
1 pint of flour with 4 tablespoons of 
butter rubbed in it, 1 heaping tea¬ 
spoonful baking powder, 1 teaspoon 
salt, 1 tablespoon sugar, 1-2 pint sweet 
milk. Mix all dry ingredients togeth¬ 
er and work in the milk. Bake in two 
pans greased with butter and when 
cold place mashed berries between. 

Annie Morris. 

Strawberry Short Cake —Make a 
rich pie crust, using iced sweet milk 
instead of water. Roll thin and cut 
with can top size of a small saucer, 
bake brown. Mash berries and sweet¬ 
en to taste. Place a layer of crusts 


on a platter and spread with berries, 
put on antoher layer of crusts and cov¬ 
er with whipped cream. Serve at 
once. Mrs. T. F. Thompson. 


COOKIES. 


Muffin Gems— One heaping table¬ 
spoon butter, 1 cup sugar, 1 cup sweet 
imiK, 2 heaping cups flour, whites of 2 
eggs, 1 teaspoon 01 baking powder, 1 
of vanma or 1 nutmeg, 1 cup of chop¬ 
ped pecans and a cup of floured rais¬ 
ins. Makes a simple and good fruit 
cake. This makes I dozen without 
fruit or l y 2 dozen with fruit of cakes 
baked in the little muffin Lins. 

Mrs. G. C. Groce. 

Almond Macaroons — Blanch and 
pound to a paste y Q pound sweet, al¬ 
monds, add to them 1 cup white sugar 
and the beaten whites of 2 eggs. Work 
an together with back of a spoon, roll 
with your hand into balls size of a nut¬ 
meg, dust sugar over top and lay them 
on greased paper an inch apart. Bake 
in a cool oven a light brown. 

Mrs. J. E. Leigh. 

Chocolate Macaroons — Melt 3 ounces 
plain chocolate over slow fire. Work 
into a thick paste by adding 1 pound 
powdered sugar and whites of eggs. 
Roll down to thickness of l 1 /* inch, 
cut in small round pieces with paste 
cutter, put into a pan which has been 
greased and slightly dusted with equal 
quantities of flour and sugar. Bake 
in a pretty hot oven. 

Mrs. J. E. Leigh. 

Ginger Cake — Take 2 cups of very 
dark molasses, 1 cup of very dark su¬ 
gar, 1 cup of lard, I cup sour milk, 
the yelks of 2 eggs. 2 tablespoons of 
gingei and 2 teaspoons soda. Work to 
a stiff dough Before baking glaze 
with the whites of the eggs. Bake in 
a hot oven. Mrs. A. T. Willis. 

Ginger Cakes One tup melted lord 
(not hot) 2 tumblers molasses, 1 cup 
sugar (or y 2 tumbler molasses), 3 ta¬ 
blespoons grated ginger, 2 teaspoons 
soda, 1 teaspoon salt. Warm the mo¬ 
lasses and pour ii. ai d the melted lard 
in a bowl together. Put the soda in a 
cup of sour milk, stirring and pouring 
it in the mixed laid and molasses, 
stir until it rises then add salt, ginger 
and flour enough to make a soft dough. 
Cut in squares and bake. 

Mrs. Yv . H. Gt tzcndanc r 

Soft Ginger Bread — Two cups mo* 
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lasses, 1 cup melted lard, 1 cup boiling 
WcUe»\ 4 teaspoons of soda dissolved 
in water, 1 teaspoon good ginger. Pour 
boiling water on the soda. Do not 
lumad too stiff. I uko wi clJ. steadv 
^ iea ^* Mrs. C. C. Curd. 

Ginger Cakes— 3 eggs, 1 pint of mo¬ 
lasses, level tablespoon of soda added 
to molasses, 1 cup of lard and butter 
mixed, % teaspoon of salt. Use flour 
enough to make dough stiff enough to 
roll and sprinkle tops with sugar. 

Mrs. W. R. Warder. 

Ginger Cakes— Roil in skillet 1 qt. 
Orleans molasses, pour boiling hot ov¬ 
er 2 tablespoons each soda and ginger. 
In same skillet boil pt. buttermilk and 
pour in. Stir in all the flour possible, 
and lastly pint lard or butter. When 
cold mould with flour and cut in cakes. 
Use large pan to prevent mixture from 
boiling over. Unless directions are 
followed implicitly the cakes will not 
be good. This splendid recipe was for 
a long time kept a secret by a pro¬ 
fessional baker. 

Mrs. L. H. Peters. 

Sugar Wafers — 2 cups sugar, % cups 
flour, y z cup sweet milk, 4 eggs beaten 
separately, 1 scant teaspoon baking 
powder, flour enough to roll. Roll 
very thin on a well floured towel 
stretched tight across a biscuit board. 
Cut. with fancy cutters and bake in 
Blow oven. Mrs. \V. O. Davis. 

Wafers — One cup of butler or lard, 

2 cups of sugar, 3 cups of sifted flour 
and 4 eggs, a small teaspoonful of soda 
dissolved in a cup of sweet milk. Bake ' 
in wafer moulds. Mrs. Brinkley. 

Tea Cakes — Two eggs well beaten, 
V 2 cup butter, 1 of sugar, % teaspoon¬ 
ful soda, 4 tablespoons buttermilk, *4 
nutmeg. When in the pan ready to 
cook sprinkle sugar on them, and if 
desired drop a few raisins on them. 

Mrs. Simpson Spencer. 

Doughnuts— One quart of flour, IV 2 
cups granulated sugar, 1 tablespoon¬ 
ful of butter, 1 y 2 cups of buttermilk, 
V 2 nutmeg, saltspoon of salt, 1 spoon 
fill baking powder and y 2 teaspoon¬ 
ful of soda. Dissolve soda in butter¬ 
milk, have the dough as stiff as biscuit 
dough, roll a half inch thick and fry 
in boiling lard. Mrs. Plumhoff. 

Telescopes -Make a rich pie dough 
with butter, not lard, mix the dough 
with ice water or ice sweet milk. Roll 


thin and put in small lumps butter 
then fold six times. Then roll thin 
and cut in strips an inch wide and fold 
around clothespins. Have a pastry 
brush handy and paint with a well 
beaten egg, and bake a very light 
brown. Take off the pin while still 
warm or they will break. Fill the 
cone with whipped cream after they 
are cool or the cream will melt. 
Sprinkle with powdered sugar. 

Mrs. Geo. F. Plumhoff. 


PUDDNGS. 


Snow Pudding —(My most valued re¬ 
cipe.) To one pint of boiling milk 
add 4 tablespoons of sugar, a pinch 
of salt, 2 heaping tablespoons of corn 
starch dissolved in a little cold milk. 
Stir as it cooks till very thick, then 
add and stir in thoroughly the well 
beaten whites of 4 eggs and pour into 
a mold or dish to cool. 

Sauce for Snow Pudding: To a pint 
of boiling milk add 4 tablespoons of 
sugar, 4 well beaten yelks of eggs, stir 
till it begins to thicken, and when cool 
add a teaspoonful of vanilla. The yel¬ 
low and white make a prettey dish, 
which is nutritious and harmless and 
palatable for sick or well. 

Mrs. G. C. Groce. 

Snow Pudding Soak % package 
Knox gelatin in a half teacup of 
cold water for ten minutes, pour 
over it a pint of boiling water, adding 
two teacups sugar and tlie juice of a 
large lemon. When cool and begin¬ 
ning to thicken, mix in the "whites of 
5 eggs and beat with Dover beater till 
stiff and like snow. For custard to 
be served over this, beat together 1 
whole egg and yelks of 3 others, add 
a teacup of sugar and pour over this a 
pint of scalding milk. Set this oil the 
stove, stirring till it thickens. 

Mrs. H. W. Beeper. 

Plum Pudding— 1 pound raisins not 
chopped, 1 pound currants well washed, 
y 2 pound beef suet chopped fine, H 
pound citron chopped fine, 6 eggs, 
whites and yelks beaten separately, 3 
cups bread crumbs browned lightly and 
ground fine, 1 cup flour, 1 cup sweet 
milk, cup sugar, y 2 cup molasses, 
i/ 2 cup butter, y 2 teaspoon soda, 1 
teaspoon baking powder, 1 teaspoon 
each cinnamon, clove, allspice and 1 
nutmeg grated. Put into baking pow¬ 
der or small coffee cans, cover close- 
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ly and steam for 2 y 3 or 3 hours. Serve 
very hot with hard sauce. 

Hard Sauce: To one cup hut ter 

creamed add two cups powdered sug¬ 
ar, beat until light and flavor with 
brandy or whiskey. 

Mrs. Clias. W. Simpson. 

Plum Pudding —One pound each of 
seeded raisins, currants, beef suet, 
sugar, 2 pounds flour, 10 eggs, table¬ 
spoon of cloves, some cinnamon, 1 
nutmeg, % teacup of brandy. 

Sauce: Cream well, butter and su- 
j$ar, add Vz cup brandy or wine. 

Mrs. C. W. Gibson. 

Plum Pudding — One pound raisins 
not chopped, 1 pound currants well 
washed, 1 pound beef suet chopped 
tine, 1 pound sugar, 1 pound flour/ % 
pound citron, 10 eggs beaten together, 
spice to taste, 1 nutmeg, 1 teaspoon 
each ginger, mace and cinnamon. Beat 
all well together, put in a cloth which 
has been dipped in boiling water, well 
wrung and floured; put in boiling wa¬ 
ter and do not allow to stop for 4 
hours. When done (lip in cold water 
to prevent cloth from sticking. This 
Quantity makes 2 large puddings. 

Mrs. 0. D. Pickett, 
Mrs. J. Lee Penn. 

Plum Pudding A quick plum pud¬ 
ding - can be made of White Swan 
Mince Meat and a very good one. Re- 
C’pe on each box. 

Plum Pudding —One cup finely 
chopped suet. I cup each raisins, syr¬ 
up, currants and milk, 3 eggs, Vz tea¬ 
spoon each cloves, mace, allspice, and 
1 teaspoon 'each cinnamon and soda. 
Flour sufficient for stiff batter. Put 
in a small lard bucket (buttered) cov¬ 
er tight and steam 3 hours. Serve 
with brandy sauce or cream butter. 
Just as nice steamed over as when 
first made. Mrs. Simpson Spencer. 

Prune Pudding — Seven eggs beaten 
well; beat whiles separately, 3 dozen 
prunes boiled till quite tender, seed 
and chop very fine, 1 cup of sugar. 
Stir eggs into prunes, grease a tin 
bucket with butter and pour all into 
it; set bucket into pot of water, boil 
hard 2 y 2 hours. Use butter and su¬ 
gar well beaten for sauce, flavor to 
taste. Mrs. C. C. Curd. 

Prune Pudding Boil 20 prunes un¬ 
til tender enough to seed. Masli prunes 
and add 2 cookspoons sugar and 
whites of 4 eggs thoroughly beaten, 
mix well and- put into a bucket which 


you close tightly and set into a pot 
of boiling water and boil for half hour 
Serve hot either with or without whip¬ 
ped cream. This amount will serve 6 
or 8 people. Mrs. J. C. Siddons. 

Tipsy Pudding— Two dozen lady lin¬ 
gers well spread with strawberry jel¬ 
ly, 1 dozen macaroon well spread with 
strawberry jelly. Have nearly 1 tea¬ 
cup of pecans and sprinkle over the 
cakes. Then pour over 1 cup sweet 
sherry wine. Make a rich custard of 
5 eggs and 1 quart of milk and set 
away to cool. Beat the whites of the 
eggs to stiff froth, sweeten and put 
1 or 2 drops of pink coloring to half 
and leave part white. When the 
custard is cold pour over the cakes 
and then add the pink and white frost¬ 
ing. This makes dessert enough for 
8 or 10 people and certainly a very 
dainty one. Mrs. Y. D. Kemble. 

Ginger Pudding— Stir to cream Vz 
cupful butter. Va cupful brown sugar, 
add 1 cup molasses, Vz cup sour milk, 

1 teaspoonful ginger, Vz teaspoonful 

cinnamon, mix thoroughly and add 2 
eggs (beaten separately), 214 cups 
flour, % teaspoonful soda Bake in 
paper lined bread pan from 40 to GO 
minutes in moderate oven. Serve with 
sauce. Mrs. R. P. Sweat!. 

Fruit Pudding Make a rice custard 
by usual recipe and add about V pack¬ 
age White Swan mince meat dissolved 
in hot water. Mrs. J. S. Herring. 

Queen of Puddings Butter well 
slices of light bread, line and fill pan 
with the slices; then take beaten yel¬ 
lows of 4 eggs, 2 cups of sweet milk. 

2 cups sugar, flavor with vanilla and 

pour over bread and bake. After tak¬ 
ing from oven take the "well beaten 
whites of 4 eggs and 1 Vz cups of sugar 
and spread over top and brown light¬ 
ly. Mrs. C. W. Gibson. 

Chocolate Pudding One pint bread 
crumbs, 1 pint milk, let come to a boil, 
Va cup sugar, little butter, 3 table¬ 
spoons chocolate, 3 eggs. 

Mrs. Ed. P. Hawkins. 

Arrac Pudding —Beat together the 
yolks of G eggs, Va pound sugar, juice 
of l lemon and grated rind of Vq lem¬ 
on. flavor with 2 tablespoons of arrac 
and stir in lightly Llie beaten whites 
of the 6 eggs. Bake in hot oven from 
7 to 10 minutes. Serve at. once. 

Mrs. Hans Hell and. 

Lemon Flummery Beat for Vz hour 
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the yolks of o eggs, y 2 pound of su¬ 
gar, grated rind of 1 lomen, the juice 
ot - lemons, stir in 14 ounce of gela¬ 
tin dissolved in 1 cup of water. Beat 
the whites of the 5 eggs to a stiff froth 
and add to tlie other ingredients, mix 
well and flavor with 1 tablespoon of 
arrac or rum. Put on ice and serve 
cold. Mrs. Hans Helland. 

New Year Pudding One cup seed¬ 
ed raisins, large apples sliced fine, 1 
cup grated cocoanut, y 2 cup almonds 
or pecans chopped fine, i / 2 cup citron 
cm. fine, LP 2 cups grated bread, 2 
cups sugar, 6 eggs, l cup sweet milk 
and a pinch of salt. Mix well, put in 
a buttered pan and bake in a moderate 
oven. Serve with rich wine sauce. 

Miss Nettie Harris. 

Minute Pudding—Four eggs, 1 quart 
sweet milk. 4 tablespoons sugar, 4 
tablespoons flour. Beat all to a bat¬ 
ter. flavor to taste, put. in pan and 
set inside of a vessel of boiling water 
and stir continually until it is thick; 
take oh and set aside to cool. Serve 
cold with cream. 

Mrs. R. 1 ). McCombs. 

Tapioca or Sago Pudding — Five ta- 
blespoonfuls tapioca, 1 quart milk, 2 
ounces butter, 1 cup sugar, 4 eggs, 
flavor with vanilla or bitter almonds. 
Wash the tapioca and stew gently on 
back of stove fifteen minutes, stirring 
occasionally, cool and mix with above 
ingredients. Put the pudding in a but¬ 
tered dish and bake 1 hour in a mod¬ 
erate oven. Plum sago pudding is 
made by substituting sago for tapioca. 

Mrs. J. C. Gibson. 

Apple Tapioca Pudding — Put 1 tea¬ 
cup tapioca, 1 teaspoon salt into V/ 2 
pts. water and let stand several hours 
where it will be quite warm, but not 
cook. Peel and core 6 tart apples and 
fill with sugar in which is grated a 
little nutmeg and lemon peel. Put in 
a pudding dish and pour over these 
the tapioca, first mixing w r ith it 1 tea¬ 
spoon melted butter, 1 cup cold milk 
and y 2 cup sugar. Rake 1 hour and 
serve with sauce. This pudding is 
very nice with fresh plums or peaches 
'fresh or canned). Moisten the tapio¬ 
ca with the peach instead of milk. 
Very nice to M»j>e cold with whipped 
cieam. sweetened and flavored. 

Mrs. J. C. Gibson. 

Jam Pudding — Three eggs, saying 
whites of tw > jor tops, one cup of su¬ 
gar, one cup of flour, one cup of jam, 


one-half cup of butter, one-half cup of 
sour milk, one teaspoon of soda. 

Mrs Ed. Hawkins. 

Cabinet Pudding —6 eggs, (j table¬ 
spoons sugar, l tumbler of nuts, 1 
tumbler of sherry wine, iy 2 doz. al¬ 
mond macaroons, (or 9 lady fingers 
and 9 almond macaroons), smallest 
size bottle maraschino cherries, 2 ta¬ 
blespoons gelatine dissolved in cup 
cold water. Beat yelks of eggs and su¬ 
gar, add wine and boil until thick, stir¬ 
ring constantly. Bet cool, beat whites 
and add alternately whites and gela¬ 
tine (or whites are the best added 
last), a crock into which cakes have 
been crumbled and mixed with nuts 
should be ready, over this pour i ustard 
and cherries, stir all together, pour in 
mould and set on ice. 1 use a musk- 
melon mold from nickel store. Then 
color and shape of pudding represents 
the melon. Serve with whipped 
cream. Mrs. Walter A. Crow. 

Wolfe Pudding —Three eggs beaten 
separately (reserve whites for top), 
1 cup sugar. y s cup butter, y 2 cup 
flour, 1 cup jelly or chopped pre¬ 
sen es, 1 level teaspoon soda, dis¬ 
solve in y 2 cup sour milk. Flavor 
with cinnamon or liulmeg. bake slow¬ 
ly. add a little sugar to whites, and 
when pudding is done fold on top 
(with flavor) and again bake slowly. 

Sauce: Beat yolks of 2 eggs with 
1 cup sugar and y 2 cup butter, add 
beaten whites, set in a kettle or pan 
of boiling water or % hour, or till 
raw egg taste has vanished. Flavor 
and serve hot on sliced pudding. 

Mrs. J. Bee Penn. 

Spanish Pudding— 3 glasses milk, 1 
cup sugar, 4 eggs, 1 tablespoon gela¬ 
tine (heaping), 1 tablespoon corn 
starch. Put gelatine to soak in % 
cup of water. Put milk on to heat 
in double boiler. Beat yelks of eggs 
light, add corn starch and sugar. When 
milk is hot add eggs, etc., cook until 
thick, take from stove, add gelatine 
and beat well. When almost cold add 
beaten whites of eggs, flavor with 
teaspoon of vanilla and sherry to 
taste. If wine is not desired use 1 can 
of pineapple chopped in small squares. 
Nuts and cherries also may be used. 
Serve with whipped cream when thor¬ 
oughly chilled. Mrs. Y. D. Kemble. 

For Short Cakes see “Cakes.” Other 
Desserts see Dainties. 
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SAUCES FOR DESSERT. 


Lemon Sauce —Juice of 2 lemons and 
grated rind of 1 , % cud of water, 1 
or 2 cuys of sugar according to taste. 
Add the yelks of 5 eggs, stirring con¬ 
stantly and last add the beaten whites 
and take from stove at once. 

Mrs. E. Chaska. 

Foam or Wine Sauce No. 1 —(For 
desserts), 1 cup white wine, y 2 cup or 
water, a few slices of lemon, a little 
cinnamon, 1 teaspoon corn starch, 
sweeten to taste and boil, stirring con¬ 
tinually. Add this boiling mixture 
gradually to the beaten yelks of 4 
eggs. Return to the kettle and add 
y Q the whites beaten very stiff, and 
put. remaining whites (sweetened) on 
top. Serve at once. Mrs. E. Chaska. 

Minute Foam Sauce No. 2—Melt 1 
cup sugar in a little water, let it boil 
and stir in a glass of wine, then the 
whites of 3 eggs beaten to a stiff froth. 

Mrs. Ross Davis. 

Hard Sauce, page 38 


PIES. 


Fruit Custard — Yolks of 4 eggs, 2 
cups sugar, % cup butter, 2 table- 
spooms flour, 1 cup sweet milk, 2 table¬ 
spoons blackberry jam. Flavor to 
taste. After taking from oven, cover 
with a meringue made of beaten 
whites of 4 eggs, 4 tablespoons sugar. 
Set in oven until it turns a golden 
brown. Mrs. C. W. Gibson. 

Apple Pie — (Crust.) Mix a piece of 
lard size of a large lien egg with 1 ta¬ 
blespoon of water and flour to make a 
stiff dough, place crust in pan, sprinkle 
in flour enough to cover bottom of 
crust. Filling: Pare mellow apples 
very thin and fill pan, grate in a little 
nutmeg, pour over % cup of sugar, but¬ 
ter size of a walnut chopped fine; 
sprinkle a little flour over this and 
enough water to thoroughly moisten 
sugar, bake without upper crust. This 
makes one pie. Peaches may be sub¬ 
stituted. Mrs, Chas. W. Simpson. 

Lemon Pie —Grate into a deep dish 
the outside rind of one good sized 
lemon, add a cup of white sugar, 1 
heaping tablespoon of flour, stir well 
together, then add yolks of 2 well 
beaten eggs, juice of lemon, 1 cup of 
water and piece of butter size of wal¬ 
nut. Set this on the fire in another 


dish containing boiling water, cook un¬ 
til very thick. When cool pour into 
deep pie tin lined with pastry. When 
baked add whites of eggs beaten with 
two tablespoons of sugar and brown. 

Mrs. Ross Davis. 

Lemon Pie —Juice and grated peel 
of 1 lemon, 1 cup sugar, yolks of 3 
eggs, 3 tablespoons milk, 1 tablespoon 
butter, 2 teaspoons of corn starch, 
beat well together. Bake in a quick 
oven. Mrs. C. C. Curd. 

Lemon Pie— Three lemons, 5 eggs, 
leaving out the whites of two for me- 
riguc, % cup of butter, 2 cups sugar. 
Grate the rind of 2 lemons and use the 
juice of all. Mrs. I,ee Hawkins. 

Mince Meat —A 2 pound roast, m 
pound suet, 2 pounds raisins, 2 pounds 
currants, y 2 pound citron, 2 quarts 
tart apples. Put in large pan together, 
add 1 ounce cinnamon, l 4 ounce gin 
ger, y 2 ounce cloves, 2 nutmegs, juice 
and rind of 1 lemon, V 2 tablespoon salt, 
y 2 tablespoon pepper, 1 pound sugar 
Put in a kettle 1 pint boiled cider, I 
pint molasses. If you have syrup left 
from sweet, pickles add 1 teacup of 
that, also a large lump of butter. Let 
this come to boiling point and pour 
over ingredients and mix again thor 
oughtly. Mrs. B. W. Fear is. 

Sugar Custard One egg. 1 cup su 
gar, tablespoon of butter, 1 nutmeg, 3 
tablespoons milk. Mrs. B. W. Fearis. 

Molasses Pie —One cup sugar 1 cup 
molasses, I large spoon butter, I grat 
ed nutmeg, 4 eggs beaten separately. 
Mix together, add whites last. Bake 
in moderate oven. One crust. Will 
make two pies. 

Mrs. R. D. McCombs. 

Molasses Pie One cup sugar, 1 cup 
molasses, 4 eggs beaten separately, 2 
tablespoons butter and 1 spoon of flour 
is much better. Flavor with nutmeg. 

Mrs. N. A. Thompson. 

Texas Pecan Pie — One cup sugar. 1 
cup sweet milk, y 2 cup pecan kernels, 
chopped fine, 3 eggs and 1 tablespoon 
of flour. When cooked spread the 
beaten whites of 2 eggs on top, brown 
and sprinkle a few of the chopped 
kernels over. These quantities will 
make 1 pie. 

Mrs. Eva Wyatt Ilerndon. 

Custard Pie — One quart of milk, 5 
eggs, .3 tablespoons sugar. 1 teaspoon 
extract of lemon. Bake in a pan lined 
with plain crust. Carrie k Hotel. 

Cocoanut or Apple Meringue —Parc 
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ami slice thin 2 large very mellow 
apples and put a layer in a pan alter¬ 
nate with layer of stale cake until you 
get two of each. Beat 4 eggs separate¬ 
ly to the yelks beat in 1 cup sugar 
and add 1 cup hot sweet milk with 
1 tablespoon butter, stir well, adding 
teaspoon cinnamon; pour this over the 
apples and cake and bake 15 or 20 
minutes. Beat the whites very stiff 
and add 1 cup sugar. Spread this me¬ 
ringue over the top and brown again. 
Use cocoanuts just as apples. 

Carrick Hotel, (per Sloan). 

Vinegar Pie— One egg, 1 tablespoon 
of flour, 1 cup sugar, beat, all well to¬ 
gether and add 1 tablespoon sharp 
vinegar and 1 teacup cold water. Flav¬ 
or with nutmeg and bake with two 
crusts. This is nice and good. 

Mrs. N. A. Thompson. 

Butter Milk Pies —Two cups sugar, 2 
cups buttermilk, 1 tablespoon butter, 1 
tablespoon corn starch, 5 eggs, vanilla 
flavoring. Make a meringue from the 
whites of 3 eggs. Spread on the cus¬ 
tard and return to the oven to brown. 

Mrs. V. I). Kemble. 

Cream Pic — One cup sugar, 1 egg, 1 
tablespoon flour, 1 tablespoon butter, 
1 cup milk. Flavor with vanilla. 

Mrs. T. A. Ferris. 

Amber Pie —One cup blackberry 
jam, 2 cups sugar, cup cream, 1 ta¬ 
blespoon butter, 4 eggs, beaten separ¬ 
ately. Mrs. E. P. Hawkins. 

Amber Pie — One cup of sugar, 1 of 
jelly, V 2 cup butter, 3 eggs, reserving 
the whites of two for frosting. 

(Miss) Kate Spalding. 

Jelly Pie —For two pies: 4 eggs, 2 
cups sugar, 2 tablespoons butter, 6 
tablespoons sweet milk and 2 table¬ 
spoons sour jelly. 

(Miss) Jennie Nyeum. 

Chess Cake One half cup butter, 2 
cups sugar, 1 cup sweet milk, 4 eggs, 
1 heaping tablespoon flour. Line a pie 
plate with a rich crust, pour this into 
the plate and let brown and remove 
from oven. Make a meringue from the 
whites of 3 eggs, spread on the cust¬ 
ard, and return it to the oven to 
brown. This proportion makes two 
custards. Mrs. Y. D. Kemble. 

Cream Pie — One pint sweet milk, ta¬ 
blespoon of blitter, 3 eggs, save out 
the whites of 2, 1 cup sugar, 2 table¬ 
spoons flour beaten all together. Put 
the milk in a double boiler, and let 


it be scalding, add eggs, sugar and 
flour and when sufficiently thick, re¬ 
move from the fire and cool, flavor 
with vanilla. Bake the crust in pie 
plates, men add the cream, spread the 
frosting on and brown lightly. This 
will make two pies. 

(Miss) Kate Spalding. 

Victoria Pie —Steam 6 apples until 
tender, press through seive and mix 
a tablespoon of butter with them while 
hot. When cool, add the yolks of 4 
eggs, a teaspoon lemon extract, 1 cup 
of sugar and 1 of cream. Line pie pans 
with plain pastry, fill with the mixture, 
bake in a quick oven. Cover tops with 
meringue. Carrick Hotel. 

Mince Pie —One package White 
Swan Mince Meat, boiled 20 minutes 
in quart of water. Let stand over 
night, then add sugar, medium size 
tart apple fruit juice, cider or brandy, 
according to taste. Will make 2 
pies. When fruit juice or other li¬ 
quid Is added use less water. 


I 


DAINTIES—(Sweets.) 


Kisses or Cream Puffs— Beat whites 
of 6 eggs to a stiff froth, add to them a 
cup of fine white sugar. Cut a piece 
of brown paper of convenient size, 
place the mixture on it, a spoonful in 
a place, giving each spoonful a round¬ 
ed shape ; sprinkle with sugar and bake 
a light brown. When done remove 
from the paper and take out the soft 
interior with a spoon. Serve with 
whipped cream. While cooling they 
should be raised a little from the floor 
of the oven to prevent acquiring too 
much color. Thin boards of anything 
which will serve the purpose may be 
used. Mrs. S. P. Skinner. 

Stuffed Dates —Get dates as large 
and soft as possible, remove seed and 
fill dates with pecan kernels (chop¬ 
ped); close together again and roll in 
sugar. Mrs. E. O. Dunlap. 

Stuffed Bananas— Remove carefully 
one section from the side of a bana¬ 
na, then scoop out pulps and mash 
fine. For 4 bananas add 2-3 cup pow¬ 
dered sugar, a cup of whipped cream 
and tablespoon of lemon juice. Mix 
well then fill banana skins and replace 
section that was pulled hack. Pack 
these bananas in a tin box or deep 
pail surrounded by ice and salt and 
let them stand two hours wiien they 
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will be well chilled . Serve on doily 
and tie center with white ribbon. 

Mrs. J. B. MoCa.nl. 

French Cream — Boil nearly 1 pint of 
sweet milk, mix 2 tablespoons corn 
starch or flour with half cup sweet 
milk, add 2 well beaten eggs. When 
milk has boiled, add nearly a cup of 
sugar, then add gradually the corn 
starch and eggs, stirring briskly. Add 
half cup butter, stirring until dissolv¬ 
ed. Teaspoon of vanilla. Serve on 
cake at bile hot or nice served over 
sponge cake for dessert. 

Mrs. J. B. McCan 1. 

Apples a la Creole — Cut a small 
slice from one end of large red ap¬ 
ples, scoop out inside with teaspoon, 
set shells away in a cool place. Add 
a little water to the pulp and cook 
to a thick sauce, sweeten and flavor 
a\ ith lemon juice. When tnoroughly 
cold thicken sauce with pecan meats 
or English walnuts and fill shells. 
Serve cold with tablespoon of whip¬ 
ped cream on top. 

Mrs. C. W. Simpson. 

Dressed Apples- Make a custard of 
eggs, milk and sugar, core apples and 
scrape whole, leaving the peel unbrok¬ 
en. Put 1 Teacupful pecans chopped 
fine and the scraped appies to the 
custard, fill the apples with this and 
bake. Make a meringue of the whites 
and put on top, brown lightly. 

Mrs. E. L. Duke. 

Apple Float— Two large tart apples, 
whites of 4 eggs. ] tablespoon lemon 
juice, 1 teaspoon vanilla, 1 teaspoon 
cream tartar, 2 cups sugar. Break 
eggs and whip just a little while, then 
add 1 grated apple and 1 cup sugar 
and stir in. then add another apple 
and another cup of sugar, then add va¬ 
nilla, cream tartar and lemon juice 
and beat all together until stiff. Use 
the yelks to make a cream to serve 
as dressing. Mrs. N. B. Langford. 

Lemon Cheese —One tablespoon of 
butter, 1 egg, 1 cup sugar and the 
grated rind and juice of 1 lemon, cook 
until thick and let cool. Spread be¬ 
tween cake layers, also very nice to 
use as a sauce without the cake. 

Mrs. J. E. Leigh. 

La Imperial—Take a pint of rich 
cream sweeten, flavor and divide in 
half. Whip one portion just as it is, 
and set aside, to the remaining por¬ 
tion add sufficient chocolate to color a 
rich brown, having dissolved chocolate 


in the cream, whip to a stiff froth. 
Line a dish with lady fingers, stand 
ing them against the sides, pour over 
them a layer of chocolate and a layer 
of the white cream alternately, allow 
ing the white cream as the top layer. 
Dot this last layer with candied cher¬ 
ries, or any bright conserved fruit, 
place on ice several hours before serv 
ing- Mrs. J. 1\ Burro ugh. 

Plain and Fruit Gelatine— Plain 
Soak 1 box Gelatine in 1 pint cold 
water 2 minutes; add 2 pints boiling 
water, stirring constantly, also i 1-2 
cups sugar and juice of II lemons. 
When dissolved take from it as much 
as 3 r ou wish to color and dissolve the 
rose gelatine with this in proportion 
to color wanted; strain into separate 
bowis and set in refrigerator. 

Fruit; When beginning to set. add 2 
bananas sliced thin 2 oranges and 10 
cents Avorth of malaga grapes cut in 
small pieces, having removed seed and 
skin. W hen thoroughly congealed 
break in small pieces, mixing the tAvo 
colors and serve with whipped cream 
well sweetened; add little sherry to 
cream if desired. 

When acidulated gelatines are used 
no lemons are required. 

Mrs. C. W Simpson. 

Neapolitan Gelatine— Make by re¬ 
cipe for plain gelatine. Put in a deep 
dish or mould set in tub and surround 
by ice and salt, pour in layer of white 
filled Avith nuts pounded to a paste. 

When thoroughly congealed pour in 
layer of rose filled with bits of 
fruit., adding figs if desired. Alter¬ 
nate the layers as they congeal until 
as deep as wanted. Remembering 
that all fruits and nuts must be added 
just as jelly begins to set When 
very hard, set. mould in av:j cm water 
lor half a minute to make jelly turn 
out. Slice as cake and serve with 
whipped cream made very sweet.. 

Emma Davis. 

Fruit Souffle, alias Heavenly Hash— 

1 can sliced pineapple cut in pieces 
size of half a dime, 1-2 dozen bananas, 
1 dozen oranges. 2 1-2 pounds malaga 
grapes skinned, stoned and each cut 
in four pieces, 1 coeoamit grated. 1-2 
pound large Avhole raisins, 1-2 box 
Knox gelatine which has been dis¬ 
solved in cold and then boiling water; 
sweeten to taste; mix thoroughly and 
set in cool place. Notch the orange 
half shells, fill with fruit adding a 
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spoonful of whipped cream (flavored 
with sherry) on top of each cup. Han¬ 
dles made of orange ribbon add to the 
attractiveness of these little dishes. 

Mrs. G. C. Groce. 

An Easter Dish—Soak half box 
Knox gelatine in half cup cold wa¬ 
ter 5 minutes, add this to 2 cups 
boiling milk with 3 tablespoonfuls 
sugar and 2 teaspoonfuls. vanilla. 
Make a hole in the large end of one 
dozen eggs and pour out the egg. 
Rinse shells well and drain. Set 
these in a pan of broken ice and fill 
with the pudding with a funnel. 
(An acidulated gelatin may be 
used and substitute water for milk.) 
The eggs may be as many different 
colors as desired, adding a little 
fruit coloring before it is poured in¬ 
to the shells; rose coloring comes 
with the gelatine. When hardened 
pull off shells and arrange in a nest 
of lemon or wine jelly and serve 
with whipped cream, or you can get 
yellow spun sugar from the confec¬ 
tioners and make a nest to repre¬ 
sent straw. 

Marguerites—Spread nuts on crack¬ 
ers, wtiip whites of 2 eggs and sweet¬ 
en. Spread thickly on nuts and brown 
lightly. Fine for cold lunch. 

Mrs. N. B. Langsford. 

A Delicious Custard —Into each indi¬ 
vidual custard cup put the yolk of 1 
egg, add 1 heaping teaspoonful sugar, 
2 gratings of nutmeg and 5 table¬ 
spoons of sweet milk. Boat, thor¬ 
oughly and set the cups in a pan of 
hot water. Bake in a moderate oven 
until firm. When cool cover with a 
meringue, using the whites of eggs: 
allow 1 tablespoon powdered sugar to 
the white of each egg. Brown lightly. 

Mrs. Simp Spencei. 

Charlotte Russe —1-3 box gelatin dis¬ 
solved in a little cold water 5 minutes 
and put in 1 pint milk on the fire, 
whites of S eggs beaten to a froth, 1 
quart whipped cream, sweetened and 
flavored to taste, and 1 tablespoon 
whiskey. 

Mode of mixing: Mix a spoon of 
cream and a spoon of egg and so on 
until mixed. Stir gently, then stir in 
gelatin. Mrs. J. B. McCaul. 

Charlotte Russe—Whip to stiff troth 
1 pt. cream anti M> cup powdered sugar. 
Dissolve 1 tablespoon gelatine in /z 
pt. milk and pour over it Ms l )t; - bot 
milk. Mix this with whites 2 eggs 


beaten stiff as possible, flavoring with 
vanilla. Line bowl with lady fingers 
and fill with russe alternating the 
layers. Mrs. S. B. Locke, 

Charlotte Russe —One pint whipped 
cream, whites of six eggs, ±4 
ounce gelatine dissolved in gill warm 
milk; mix cream and eggs, flavor with 
almond; sugar to taste; add gelatine 
when cold. Line dish with lady fingers 
and pour in mixture. Sot on ice until 
congealed. Mrs. T. W. Lake. 

Russian Rocks —Three eggs, % cup 
butter, 2 cups brown sugar, 14 cup 
sour milk, l teaspoon soda, ty. cup 
molasses, 1 cup raisins, 2 cups nuts, 

1 spoon cinnamon, Vi cup grated choc¬ 
olate, 2^/2 cups flour. Heap a big 
spoonful into greased pan and bake 
slowly. Mrs. Storey E. Fowler. 

Spanish Bun 2 cups of brown su¬ 
gar, % cup of butter worked to a 
cream, 1 cup of sweet milk, 1 egg and 
three yelks, one dessert spoon of cin¬ 
namon, one of nutmeg, three cups of 
flour and two teaspoons of baking pow¬ 
der. For icing, one cup of brown 
sugar and whites of three eggs beaten 
together. Spread on cake and put in 
stove to brown. 

Mrs. Thomas A. Ferris. 

Delight —One-half pound of marsh¬ 
mallows cut in pieces about one-quar¬ 
ter of an inch square. Have ready, 
1-3 pound each of almonds, pecans 
and English walnuts cut flue. Mix 
nuts and marshmallows and blend with 
the white of one egg beaten very light. 
Put layer of marshmallow mixture into 
a shallow bowl, then one of fresh 
grapes, or White Swan Brand, continue 
this, adding for top layer a sprinkling 
of shredded pineapple. Set on ice for 
several hours and serve with whipped 
cream. Emma Gibson. 

Orange Straws—Soak the rinds of 
12 oranges 9 days, changing water ev¬ 
ery day. Cut with scissors into nar¬ 
row strips and dry between tea cloths. 
Put 1 pound sugar in sauce pan with 
14 cup of water and boil until it drops 
heavily, then drop in rinds and pour 
out on marble slab or dish, separate 
the pieces as they cool and the sugar 
crystallizes on each straw. 

Mrs. J. E. Leigh. 

Candied Orange Peels —Boil orange 
peel till very tender, then drop into a 
thick syrup or sugar and water, boil 
ing a few minutes; remove and roll 
in sugar. When thoroughly cold put 
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in self-sealers and keep until needed. 

Mrs. Maggie Allen. 

Cooked Icing —Whites of 2 small 
eggs beateii to a stiff froth. Moisten 
1 V 2 cups of sugar with *4 cup cold 
water and boil briskly until it threads 
when dropped from the end of a spoon, 
then pour over the beaten eggs, beat 
until cold, add a little lemon juice. 

Mrs. G. L. Adkisson. 

Marshmallow Icing Without Marsh- 
mallow— Two ounces gum arable dis¬ 
solved in 7 cups warm water; 2 cups 
sugar; cook to very thick syrup; pour 
over beaten whites of 2 eggs, flavor 
with vanilla and beat till cool. To 
succeed the syrup must be very thick. 

Mrs. H. W. Leeper. 

Quick Frosting —Add pulverized sug¬ 
ar to the beaten white of an egg un¬ 
til it is as thick as it can be. Spread 
on cake with a knife dipped in water. 


ICES. 

Ice Cream —One can condensed milk 
(Eagle Brand), 1-2 gallon sweet milk, 
whites of 8 eggs, 2 tablespoons sugar. 
Flavor to taste. Dissolve condensed 
milk in sweet milk, add sugar, flavor 
and lastly the eggs, beaten to a stiff 
froth. Put immediately in freezer and 
freeze. This requires no cooking and 
is very rich. Mrs. E. L. Duke. 

Frozen Pudding —1 and one-half qts. 
milk put on to boil, 4 eggs, 2 cups of 
sugar, 1-2 cap flour, 1-2 box gelatine; 
when thick strain. After being cooled 
add 1 quart of cream and flavor with 
sherry. When nearly frozen add 1 cup 
each pecan and candied cherries. A 
splendid dish. 

Mrs. J. L. McCartney. 

Cranberry Ice — Cook cranberries 
thoroughly and strain through seive. 
To 3 quarts of this juice add 4 or 5 
lemons and y 2 package gelatine dis¬ 
solved as per directions on package. 
When beginning to freeze put in 1 
cup thick cream. Use well water, as 
some artesian water dims the red. Is 
excellent served with turkey or meat 
salad, Annie Halbert. 

Emma Davis. 

A Pretty Ice— Crush strawberries 
and strain through scivc. To 1 gallon 
add 4 lemons and 1 package gelatine 
dissolved as per directions on pack 
age. Put this in ice cream freezer 
or straight bucket about that size 


with a mould i/n the center about 2 
inches in diameter. Pack in ice and 
salt 3 or 4 hours. When well frozen 
slip mould out and fill space with 
whipped cream and let stand 40 min¬ 
utes. Fruit may be substituted for 
strawberries if prepared by recipe tor 
frozen fruit (page 45). and colored 
with fruit coloring. 

Ice Cream —To each ordinary sized 
glass of pure cream put a heaping ra 
blcspoon of sugar and flavor to taste. 
If fruits are used, mash well, strain 
through seive and sweeten to taste 
Mix with cream in freezer and freeze 
immediately. Mrs. T G. Smith. 

Vanilla Ice Cream Three or l eggs 
beaten well with 2 cups sugar added 
to 1 quart milk when it comes to a 
boil, simmer about 10 minutes. When 
ready to freeze flavor with 2 table¬ 
spoons vanilla, 2 of lemon, then add 
cream, rich and fresh, till freezer is 
full. Sweeten cream a liti ie. 

Mrs. M. B. Templeton. 

New York Ice Cream -Heat slowly 

1 quart rich cream, beat the velks of 

10 or 12 eggs with 1 pound pulverized 
sugar and acid heated cream slowly to 
yelks and sugar. Stir well, return to 
kettle and stir until it boils. Stir con¬ 
tinually until cold, flavor with vanilla 
and freeze. Mrs. E. Chaska. 

Peach Cream — 2\ 2 quarts new milk, 

2 cups sugar, a tablespoon of Knox 
gelatin dissolved in \ 2 cup water, yelks 
of 6 eggs, a coffee cup of peaches 
having been pressed through a colan 
der, 1 pint of rich sweet cream, 1 tea¬ 
spoon vanilla. Make a custard of the 
milk and eggs, adding the peaches, 
cream, gelatin and vanilla when cool 

Mrs. G. C. Groce. 

Caramel Ice Cream —To I quart milk 
add 4 eggs beaten with l cup sugar 
and 2 tablespoons flour or corn starch, 
boil 1 cup sugar browned and Thin 
with milk to make the quantity de¬ 
sired. Kate Spalding. 

Burnt Almond Ice Cream -Make 1 
gallon of custard, allowing to each 
tumbler of milk .1 egg and 1 dessert 
spoon of sugar. Beat the yelks of the 
eggs and sugar together and add to 
the milk when it is scalding hot. When 
ready to freeze, add tlie whites of the 
eggs well beaten, the juice of 2 lem¬ 
ons and % pound of burnt almonds, 
chopped fine or mashed to a powder. 

Mrs. Quin Edmonson. .Tr. 
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Bisque Y\ hip the cream thoroughly 
and add sugar to taste. Mix in a 
quantity of grated almonds unblanch¬ 
ed. Freeze stiff, cut in slices to serve 
Very good not frozen. 

Mrs. Mai Connor Gordon. 

Chocolate Cream —Beat well togeth¬ 
er 2 eggs and 1U cups sugar, scald 
1 quart sweet milk, add the eggs and 
sugar, cook till a little thick. When 
cool add 1 pint cram and y 2 gallon 
swe«l milk. Flavor to taste. If choco¬ 
late cream is desired, add to the boil¬ 
ing custard about 1 cup grated choco¬ 
late. To make fruit cream add l 
quart well chopped fruit or berries. 

Mrs. J. M. Ragsdale. 

Sherbert— One quart water, 1 table¬ 
spoon corn starch, 1 cup sugar, 2 lem¬ 
ons, whites of 2 eggs; boil water, corn 
starch and sugar together until a lit¬ 
tle thick, then add squeezed lemons 
(and rine rill cool). When nearly 
frozen, if desired, the whites of 2 eggs 
beaten very stiff and a cup of cream 
(either or both) make it much nicer. 
Simple and easily made. 

Mrs. J. L. McCartney. 

Lemon Pineapple Sherbert—Mix 
three quarts of water, 2 y 2 cups sugar, 
1 can grated pineapple and juice of 6 
lemons and strain. Beat whites of 5 
eggs to a stiff froth, add 1 tablespoon 
sugar to each egg. Beat into syrup 
just before freezing. When it begins 
to freeze add 1 pint whipped cream. 

Mrs. M. B. Templeton. 

Lemon Sherbert—Wash and roll 8 
lemons in l pint of sugar, adding 3 
quarts boiling water, throw in rinds 
and use sugar that lemons were rolled 
in; sweeten to taste, let all boil 10 
minutes, strain. When cool beat 
whites of 6 eggs, using juice of 4 large 
oranges, add whites of eggs and 
oranges when ready to freeze. After 
turning freezer for one minute add 1 
pint of thick cream, and finish freez¬ 
ing. Mrs. C. A. Kirksey. 

Lemon Sherbert—Boil 3 quarts of 
water with the juice of 8 lemons for 5 
minutes. Add 2 cups sugar, strain 
and cool. Then add the whites of 6 
well beaten eggs. Just as it begins to 
freeze add 1 pint whipped cream. 

Mrs. J. F. Strickland. 

Buttermilk Ice Cream—To 1 gallon 
of clabber add 1 teaspoon each of va¬ 
nilla and lemon flavoring. Sweeten 
to taste and freeze. Is very refresh¬ 
ing. Mrs. J. B. Bone. 


Frozen Bananas One dozen banan¬ 
as, i pound of sugar, 1 pint of water, 
juice of 2 oranges, 1 pint of cream. 
Cut bananas in small pieces (use sil¬ 
ver knife) and mash tine. Boil the 
water and sugar together for 5 min¬ 
utes; strain and when cool add orange 
juice and bananas. Put in freezer and 
turn slowly until frozen. Remove 
dasher and stir in carefully 1 pint of 
whipped cream. Mrs. S. B. Locke. 

Orange Ice— For 1 gallon take 12 
large oranges, soak 1-3 box gelatin, 5 
minutes. Make a syrup of 3 cups 
sugar with enough water to dissolve 
and let same come to a boil, stir in the 
soaked gelatine, set aside to cool. Cut 
the oranges crossways and with a tea¬ 
spoon remove the juice and pulp and 
strain through mosquito bar net.. Add 
the syrup of the orange juice and add 
cold water enough to make the gallon, 
allowing for a teacup of cream to be 
added w r hen half frozen. Serve in the 
half shells of the oranges. 

Mrs. T. A. Ferris. 

Orange Ice One-fourth box of gela¬ 
tine, 2 quarts of water, 2 pints of su¬ 
gar, and juice of 3 lemons, 4 oranges 
and a little grated orange rind. When 
it is just, beginning to freeze add the 
thoroughly beaten whites of 2 eggs. 

Mrs. C. N. Anderson. 

Orange Ice —For 1 gallon take 12 
oranges and 1 y 2 lemons, add 2 cups 
of sugar and water. Then put 
back into juice a few orange peels 
and let set 20 or 30 minutes. Strain 
into freezer and when thoroughly cold, 
add 1 pint of whipped cream and the 
whites of 4 well beaten eggs with a 
tablespoon of sugar. 

Mrs. J. L. McCartney. 

Frozen Fruit —One can peaches 
chopped fine, 2 cans grated pineapple, 
8 bananas sliced, 1 tablspoon gelatine, 
dissolved in water. Lemon juice and 
sugar to taste. Fill several baking 
powder cans with the mixture and 
pack well in tub with crushed ice and 
salt and let stand 4 hours. When 
frozen cut in slices and serve with 
Whipped cream. May add 6 oranges 
if desired, also color red with fruit 
coloring and use cherries In the whip¬ 
ped cream. A delicious ice. 

Mrs. Andrew B. Small. 

Raspberry Cream —One can raspber¬ 
ries. preserved or canned, V 2 package 
Knox gelatine, 1 cup sugar, 2 cups 
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water, 1 quart cream. Strain berries, 
soak gelatine in 1 cup cold water. 
When dissolved add 1 cup hot water, 
1 cup sugar and juice from berries. 
Set aside to cool. Whip a little more 
than of cream stiff, and beat in the 
cooled mixture. Pour into a mould and 
set on ice for 1% hours. Serve with 
remainder of cream whipped, add Mar- 
ischino cherries, if desired. 

Mrs. Y. D. Kemble. 

Strawberry Sherbert — Mash berries 
thoroughly, strain through thin cloth. 
To one pint of juice, put one pint su¬ 
gar, one pint water, juice of two lem¬ 
ons, one tablespoon gelatine dissolved 
in water. Mix together and freeze. 

Mrs. D. H. Thompson, 

Mint Sherbert —For one quart: Pour 
boiling water over dozen sprigs of 
mint, let stand till cool. Soak tea¬ 
spoon! ul Knox gelatine in cold water. 
Then pour boiling water over it. V/ 2 
cups sugar well covered with water, 
boiled to thin syrup, then let stand till 
cooled. Then add juice of 3 lemons, 
mint tea, and gelatine. Strain all into 
enough water to make a quart. Use 
no eggs. (Cream de Mint may be 
substituted for mint tea.) 

Mrs. D. H. Thompson, 

Fruit Sherbert— Juice of six oranges 
and lemons each, and three bananas 
mashed fine. Three cups of sugar, 

3 2-3 cups of water, boil to a syrup. 
When cool add fruit, and when nearly 
frozen add whites of three eggs. 

Mrs. Thomas A. Ferris. 

Maple Parfa— Two Cups Richelieu 
maple sprup, boil 10 minutes; beat 
the yolks of 8 eggs until light, pour 
boiling syrup over eggs; when cool 
whip 3 quarts of cream, add syrup 
and eggs and pack in a tin can with 
ice and salt for 4 hours. This makes 
I gallon. Very popular. 

Mrs. V. D. Saunders. 

Parfait —Whites of 3 eggs to 1 pint 
cream. Beat separately and sweeten. 
Mix and flavor, then whip the two to¬ 
gether and freeze. 

Mrs. N. P>. Langs ford. 


ICE DRINKS. 

Tutti Frutti —Put. 1 pt. of good al¬ 
cohol in a jar. As the fruit season ad¬ 
vances, add any fruit just as it ripens. 
I always begin with strawberries and 
continue to add the different, iruits as 
they come in. In the proportion of 1 
lb. of fruit to 1 lb. sugar. The 1 pt. 
of alcohol with the fruits and sugar 


will make 4 gals. Tutti Frutti. 

Mrs. Ed. Williams. 

Egg Lemonade —White of 1 egg, 1 
tablespoon pulverized sugar, juice of 

1 lemon, 1 goblet water. Beat to¬ 
gether. Mrs. Eva IV. Herndon. 

Nectar — To I gal. of water, imt I 
dozen lemons, 4 oranges. 1 bottle of 
Marasquin cherries. About one-half the 
lemons and oranges should have peel¬ 
ing taken uif. Sweeten. Fresh straw¬ 
berries, bananas, pineapple and Cali¬ 
fornia grapes may be added to taste. 
Pour off the juice. Let all the fruit 
stand in the nectar from 6 to 24 hours, 
strain and add ice just before serving. 
This is very nice without fruit or 
cherries. Mrs. R. R Moffett 

Nectar — Three dozen oranges. 2 
dozen lemons, 2 cans grated pineapple. 

2 bottles Marasquin cherries, 1 dozen 
pt. bottles apollinaris water, sugar to 
taste. About 4% gals, water. To give 
a richer flavor mix fruit, sugar and 
water the day before using. The apol¬ 
linaris water must be added a few bot¬ 
tles at a time as it is being served, 
or it will lose tlie sparkle. Apollinaris 
is 60 cents per dozen. Can be used 
nicely without it. Soak the peelings 
several hours in water used adds great¬ 
ly to richness. Mrs. E II. Griffin. 

Punch— One qt. of claret. 2 qts, wa¬ 
ter, y 2 doz. lemons, 1 pt. sherry. pi. 
rum, y 2 lb. sliced pineapple or oranges 
Mrs. S. Y. Matthews. 

Mustang Grape Wine Thoroughly 
mash with a pestle 25 lbs. ripe grapes, 
stems and all, and let stand in 25 lbs 
of water till well fermented (about S 
days if weather is very warm). Drain 
off from near the bottom into a new 
keg. Wine should he perfectly clear, 
but if not, strain through a cloth. Add 
25 lbs. sugar dissolved in a little water 
and let stand in shade 2 months 
with a thin cloth over bung hole 
VVhen it ceases to ferment, cork very 
tight in bottles or jugs. This quantity 
makes about 5 gallons. 

Mrs. E. W. Davis. 

Egg-Nog for Sick— Beat 1 egg as 
light as possible, dissolve 2 or 3 gen 
jious lumps of sugar in a sufficient 
quantity of milk. Mix egg and milk 
in tumbler, adding 2 1 o ounces good 
old whiskey. Stir with rotary beater 
and grate a little nutmeg on top. 
When ready for use give patient 1 
tcaspoonful and — drink remainder 
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yourself. Patient will soon be well 
enough to do the nursing. 

./,. . t ,, Callie T. Locke. 

Mint Tea —Pour boiling water over 
1 dozen or less sprigs fresh mint and 
let stand in it until cool. Add this 
to 2 gallons strong tea (sweetened) 
and juice of 10 lemons. To let the 
riues (no seed) stand in the tea a 
couple of hours makes il much richer. 
A refreshing ice drink. 


HOT DRINKS. 

Chocolate— To i/ 2 gallon milk add 
14 cake sweet chocolate grated. Let 
boil a few minutes and serve with or 
without cream. 

Mrs. Ed. Williams. 

Cocoa— Put 1 teaspoon of cocoa in 
a breakfast cup, withdraw the spoon 
and fill rapidly with boiling water to 
prevent making a pasle, then stir a 
little and it is ready for use. Serve 
with whipped cream. 

Mrs. Ed. Williams. 

Chocolate— For % gallon take 3 
pints of milk and 1 of cream, y 2 cake 
of Baker's chocolate. Use double 
boiler for making, 

Mrs. R. S. Bynum. 


PICKLES, CATSUP, ETC. 


Tomato Catsup —To every gallon 
of tomatoes sliced, add 5 tablespoons 
of salt, 2 of cayenne pepper, 2 of black 
pepper ground, 1 teaspoon of mace, 1 
of allspice, 1 of cinnamon, % of cloves, 
2 large onions sliced, 1 nutmeg if de¬ 
sired, 1 tumbler of good brown sugar, 
1 quart of good apple vinegar, 1 large 
tablespoon of ground mustard. Put 
all these well mixed in a stew pan; 
simmer gently 4 hours. Stir frequently 
to prevent scorching. Strain; when 
cold, bottle, use new corks. 

Mrs. C. W. Gibson, 
Mrs. H. H. Dunn, 

Mrs. Laura Spalding. 

Tomato Catsup -Cut ripe tomatoes 
into small pieces, scald and strain 
through colander. To 10 pts. of juice 
add 2 pts. of vinegar, 3 tablespoons of 
salt, 5 of sugar and 1 pt. of chopped 
onions in a muslin bag. Put it into a 
preserving kettle and boil as thick as 
custard. Just before taking from the 
fire remove the onions and stir into 
the catsup a teaspoon each of ground 
cloves, mace, allspice, cinnamon and 


black pepper, *4 of a teaspoon of cay 
enne pepper. Bottle it while hot and 

Mrs. T. A. Ferris. 

Green Tomato Sweet Pickles—One 

peek of green tomatoes. Slice the day 
Del ore you are ready for pickling. 
Sprinkle, them well (not too heavily) 

S 2)f in tllG morri ing and drain 
'well. Slice a dozen good sized onions 
rather coarsely In a porcelain kettle, 
put in a layer of the sliced tomatoes, 
then of onions and between each lay¬ 
er sprinkle the following spices: Six 
>ed peppers chopped coarsely, 2 cups 
of sugar, 2 tablespoons of white mus¬ 
tard seed, 1 tablespoon of ground 
cloves, l tablespoon of allspice, 2 ta- 
blespuons of celery seed, not heaping 
tulJ, pour over vinegar enough to 
cover. Boil until tender. Another 
way is to add several pounds raisin 
grapes while boiling. This gives a 
rich, delicious flavor. One tablespoon 
of tumeric will color them. 


Mrs. M. B. Templeton. 

Pepper Catsup —Peck of small pep¬ 
pers, peck bell peppers; boil in a 
quart oi weak vinegar, mash through a 
seive, then add 2 cups of brown sugar 
2 oz. of celery seed, 2 oz. white mus¬ 
tard seed, cup of salt; then enough 
strong apple vinegar to thin sufficient¬ 
ly to bottle. Mrs. C. W. Gibson. 

Prepared Mustard— Three teaspoons 
of good mustard, 1 of salt, half tea¬ 
spoon pepper and two of brown sugar 
(rolled) and mix with hot vinegar. 

Mrs. W. D. Knowles. 

Tomato Chow-Chow —Slice and thor¬ 
oughly mix 1 gal. green tomatoes, 1 
gal. onions, 1 medium sized cabbage, 
2 stalks celery, with 1 pint salt and 
place in sack and allow to drip over 
night. Then put in vessel and cover 
with vinegar, with heaping tablespoon- 
iul allspice and cloves. 2 tablespoonfuls 
black pepper. Boil till swiveled or 
tender. Place in jar and keep cover¬ 
ed with weakened vinegar. 

Mrs. R. P. Sweatt. 


Cabbage Pickles —Suave mot chop) 
off the cabbage fine as for slaw. Put 
them in salt water (or put a layer of 
cabbage in a vessel and sprinkle salt 
over it, and then another layer of cab¬ 
bage and salt until your vessel is full) 
let it stand 24 hours. Rinse through 
6 fresh waters and scald with vinegar, 
then mix chopped onions, horseradisn, 
biack and white mustard seed, ground 
mace, allspice and cinnamon together. 


No Pantry is Complete without Gebhardt’s Eagle Chili Powder. 
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Put a layer of cabbage and a layer of 
seasoning alternately, cover with the 
best vinegar. Anotner way of season¬ 
ing is with chopped onions and a quan¬ 
tity of ground mustard. 

Mrs. H. W. Getzendaner. 

Cucumber Pickles —Cover the bot¬ 
tom of jar with medium or small cu¬ 
cumbers, cover with salt, add water 
enougn to cover both salt ana cucum¬ 
bers; then place cucumbers and salt, 
alternately until jar is full and weight 
down. This makes its own brine. Cov¬ 
er and set aside until ready to make 
pickles. To make the pickles: Soak 
cucumbers about 24 hours, put a small 
amount of vinegar in a kettle, add a 
few pickles at a time; add 2 pods 
of green pepper scald about 10 min¬ 
utes, take up and put them in fresh 
vinegar and they are ready for use. 

Mrs. S. P. Langsford. 

To Keep Pickles Firm —Line sides 
of pickle jar with fresh grape leaves 
and place 2 or 3 layers over top. This 
keeps them perfectly firm. Will also 
keep vinegar. Mrs. J. H. Moffett. 

Apple Vinegar —Place a barrel filled 
with water in the sunshine, mash or 
cut 2 or 3 bushels of apples and put 
in it. Let stand till it ferments, then 
strain into another barrel and add 
about 35 pounds cheap brown sugar 
and let stand till ready for use. The 
older the better. 

Mrs. S. P. Langsford. 

Peach Sweet Pickles — 3y 2 pounds of 
sugar, 1 quart vinegar, boil until thick, 
7 pounds fruit, spice with cloves to 
taste (a little allspice if desired), cook 
until tender. Bottle and seal. 

Mrs. N. A. Thompson, 
Mrs. R. W. Beale. 

Mixed Pickle — One gallon cucumber 
pickles, 1 gal. green tomatoes, half 
gal. onions, half gal. brown sugar. 
Chop tomatoes and onions, salt to 
taste and drain over night. Next 
day slice pickles and to the tomatoes 
and onions add pickles, sugar, mustard 
seed and any other spices to taste, cov¬ 
er with vinegar and cook until onions 
are tender. Put in jars and cover 
close. Mrs. Burnett. 

Green Tomato Catsup, with Turnips 
—One gallon tomatoes (green), 6 large 
onions, I head of cabbage, I stall: 
celery, 1 doz. sweet peppers, 1 dozen 
turnips, 4 cups sugar, one tablespoon 
each of cinnamon, cloves, black pep¬ 
per, mustard seed, white and black, 


and 2 of celery seed. Chop or grind 
tomatoes, onions, cabbage, peppers, 
celery, turnips; put in a handful of 
salt and let drip all night, in the 
morning take tomatoes and put in a 
little salt, 2 cups sugar and vinegar 
and let. come to a boil, and drain again. 
Then put In 2 more cups sugar, spices 
of all kinds, cover with vinegar and 
let come to a boll, bottle while hut. 

Mrs. S. P. Spalding. 

Chow-Chow— Four dozen large cu¬ 
cumbers peeled, I dozen green pep¬ 
pers, peck of white onions, 2Vq 
heads of cabbage, 2 pounds of brown 
sugar, 10 cents worth of white mus 
tard seed, 5 cents each of celery 
seed and tumeric. Chop vegetables, 
cover with salt and let remain over 
night, then squeeze perfectly dry. Put 
all in a kettle, cover with best cider 
vinegar and let simmer about 1 hour. 
Seal while hot. Mrs. Thos. A. Ferris. 

Sweet Pickle (Peach) Boil till ten¬ 
der when pierced with fork, 7 pounds 
peaches, 3 pounds sugar, 1 pint vine 
gar, 2 tablespoonfuls each cloves and 
allspice. Boil syrup for several morn 
ings till thick. Mrs. K. P. Sweatt. 

Mango Peppers —Halve large green 
peppers and remove seed and put in 
brine. Take equal parts of tomatoes, 
cabbage and onions, season with white 
mustard seed, pepper seed (and cel¬ 
ery if desired). Put tomatoes, cab¬ 
bage and onions in seperate vessels, 
salt and let stand about 12 hours. 
Then press from the brine and mix all 
together; use vinegar to make con¬ 
sistency of salad. Fill peppers with 
this and fasten together with tooth¬ 
picks and drop them in vinegar and 
they are ready for use. Will keep all 
winter. Mrs. Ed Williams. 


PRESERVES. 

"Pear F reserves —Boil fruit with 
peeling on until you can pierce with 
a straw, then remove the cores and 
peeling, adding to each pound of 
pears % pound white sugar (making 
a syrup as for peach preserves). Add 
the pears a few at a time and boil un¬ 
til clear, skim out and put in the re¬ 
mainder and cook in the same way. 
Then remove the fruit and boil syrup 
down one-third, pack in jar and pour 
the syrup over it. boiling hot; flavor 
with ginger or cloves. 

Mrs. John R. Cochran. 


* Premium preserves three successive years at Hill County Fair. 
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** Raspberry Preserves— Wash ber¬ 
ries thoroughly, weigh and allow % 
pound sugar to a pound of berries, 
pour sugar over them and let. stand an 
hour. Then boil 20 minutes, lake 
berries out ana boil syrup till thick, 
pour over berries and seal while hot. 
The same recipe will apply to any of 
the berries. 

Mrs. May Siddons-Phillips. 

Plum Jam— Stew plums in a little 
water until well done, press through 
a colander or a coarse sieve, boil pulp 
gently 15 minutes, stirring constantly, 
add % pound of sugar to each pound 
pulp, and boil % of an hour, stirring 
to prevent burning. 

Mrs. E. H. Griffin. 

Pear Preserves Pare, cut in halves, 
core and weigh (if hard, boil in water 
until tender and use the water for the 
syrup), allow % pound sugar for each 
pound of fruit, boil a few moments, 
skim and cool; when lukewarm add 
pears, and boil gently until sprup has 
penetrated them and they look clear; 
when done take out, boil syrup down 
a little and pour hot over fruit which 
has previously been placed in jars; a 
few cloves add a very pleasant flavor. 

Mrs. E. H. Griffin. 

Blackberry Jam — Wash berries, al¬ 
low % pound sugar to 1 pound of ber¬ 
ries; cook steadily % of an hour, 
strain through a sieve and seal while 
hot. Very satisfactory, especially for 
children. 

Mrs. Mary Siddons-Phillips. 

Fig Preserves —Take half ripe figs 
and soak in lime water 1 hour, remove 
and wash thoroughly; allow % part 
sugar to 1 part of fruit, and cook stead¬ 
ily'for 2 hours. If figs begin to mash, 
remove and boil syrup down. They 
must be sealed while ho* to avoid fer¬ 
menting. 

Mrs. May Siddons-Phillips. 


CANDIES. 

Pop Corn Candy— Put into an iron 
or granite kettle 1 tablespoon of but 
ter. 3 tablespoons of water. 1 cup of 
white sugar; boil till ready to candy, 
then throw in 3 quarts of nicely pop¬ 
ped corn; stir vigorously until sugar 
is evenly distributed. Take the ket¬ 
tle from ihe fire and stir until it cools 
a little. In this way you may have 


each kernel separate and all coated 
with the sugar. 

Mrs. S. 1. Langsford. 

Candy — One pound granulated sug¬ 
ar, l cup of water % cup vinegar, Y» 
teaspoon cream tartar, 1 tablespoon 
glycerine, 1 teaspoon of vanilla, rose 
or lemon. Boil all except flavoring 
fill crisp when dropped in water. 
When cooked arid y 2 teaspoon soda. 
Put into greased pan to cool and pour 
1 teaspoon of flavoring over the top. 
When partly cool pull white, drop in 
sticks and cut witn shears. If pre¬ 
ferred may color with 1 teaspoon fruit 
coloring. Mrs. S. P. Langsford. 

Pecan Candy —To 4 cups of sugar 
add 1 cup of water and cook till drops 
become brittle in cold water; pul in 
this 1 pint of pecans and cook 5 min¬ 
utes. Pour up into a bowl and stir 
vigorously until it begins to cream, 
tnen pour out into cakes size of a 
saucer on greased paper. Any nuts 
may be used the same way. 

Mrs. J. E. Leigh. 

Cream Sugar Candy Three cups 
sugar. 1 cup water; stir until dis¬ 
solved; 1-3 teaspoon salt, and butter 
the size of a walnut; cook until it 
hardens, when put in icc water. Pour 
on buttered dish and drop on. the can¬ 
dy a few drops of vanilla. When cool 
enough pull until white. 

Mrs. W. R. Warder. 

Divinity Candy Put on to boil 2 V 2 
cups sugar, 14 cup boiling water, 
cup corn syrup; beat whites of 2 eggs; 
when syrup has boiled enough to 
make a soft hall when dropped into 
water, pour V 2 into eggs and beat ; 
put the other half back on stove and 
let. boil until it makes a hard ball 
when dropped into water. Then beat 
all together until very stiff. Add 2 
cups chopped pecans or English wal¬ 
nuts. and flavor with vanilla. Grease 
a rolling pin and board with butter, 
pour mixture on board; roll thin and 
cut in squares. Use Concho brand 
syrup. Miss Mary Pierce. 

Butter Scotch —One cup sugar, 1 
cup molasses, V 2 cup butter; boil un¬ 
til it hardens when dropped in cold 
water, then pour onto platter greased 
with blitter. Tf desired put chopped 
pecans or English walnuts in plate be¬ 
fore turning in the candy. When cool 

cut in squares. 

Mr . Chas. W. Simpson. 

Peanut Candy—Melt 1 pint granu 


** Premium at Fruit Palace, Tyler,Texas. 
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latccl sugar, and without removing 
from stove stir in y 2 pint peanuts; 
pour into buttered dish and cut into 
squares when slightly cooled. 

Miss Mary Pierce. 

Chocolate Candy—Two cups sugar, 
V 2 cup sweet milk, % cup butter, Vi 
cup molasses; when it boils add 2 
small squares grated chocolate. Boil 
until it hardens when dropped in cold 
water; flavor with vanilla anti beat 
until thick and creamy. Turn into 
buttered pans and cut. in squares. 
Simply line. This is splendid. 

Mrs. J. H. Sykes. 

Peppermint Creams — Mix well - 
cups granulated sugar, y 2 cup water, 
Vi teaspoon cream of tartar. Cook 
until it can be made into a soft ball 
when dropped into ice water. Re¬ 
move from lire and add oil peppermint 
to taste, and coloring. Stir until cold 
enough to work with the hands, then 
lmead like bread until very creamy 
on a board well covered with pow¬ 
dered sugar. Roll to desired thick¬ 
ness and cut out with small cutters. 

Mrs. M. B. Templeton. 


CANNING. 


Can Tomatoes, Etc.— Scald and peel 
tomatoes and fill a quart jar. Use 
o grains salicylic acid dissolved in 1 
tablespoon boiling water and pour on 
lop of fruit and seal immediately. 
Will keep any other fruit or vege¬ 
tables same way. 

Miss Mollie Phillips. 

To Can Green String Beans—To 1 
gallon of beans put I tablespoon sali¬ 
cylic acid. 1 teaspoon of tartaric acid, 
cover beans with water, boil until half 
done. Seal while hoi, not quite filling 
the jar. Mrs. O. E. Dunlap. 

Can Peaches— Select firm peaches, 
peel, pare in halves, cover with hot 
water. Add sugar to taste, cook until 
tender, but not tender enough to fall 
to pieces, scald jars and tops and put 
by fire until very hot, wrap jar in a 
towel wrung from hot water. Put in 
i. spoon of fruit, wait until steam cov¬ 
ers inside of jar, then fill in fruit rap¬ 
idly. screw tops on tightly and press 
them down around outer edges with n 
knife. New rubbers are very neces¬ 
sary. Soft peaches need very little 
cooking. This recipe is equally good 
for other fruits. 

Mrs. J. H. Moffett. 


THINGS TO BE REMEMBERED. 


A Good White Wash Recipe— To Vj 

bushel lime add y 2 pound glue dis¬ 
solved, also add Vf> pound alum dis¬ 
solved in water and apply with brush. 

Mrs. J. E. Leigh. 

To Clean Marble Take 2 parts of 
bicarbonate soda, 1 part pulverized 
pomice stone, 1 part powdered chalk. 
Mix and stir all through a sieve into 
an earthen vessel; dissolve in water 
to the consistency of cream, rub on 
marble well with a cloth and let it 
stay until thoroughly dry, from 24 to 
3(1 hours, then wash off with clean 
water and sponge with eastile soap¬ 
suds. If not clean first time, apply 
again until it is clean. 

Mrs. N. B. Langsford. 

Remedy for Rancid Nuts—Pick pe¬ 
cans out and throw into about 3 times 
the quantity of boiling water. Boil 
hard without covering, 5 to 7 min¬ 
utes, drain water off and spread nuts 
on a cloth till dry (as the steam will 
bold the taint if piled up). May be 
used for coo King as perfectly fresh 
nuts when fresh ones are unobtain¬ 
able, 

Rancid Lard Peel and slice thin 2 
medium sized Irish potatoes, boil In 
1 gallon of lard until they brown and 
rise to the top. Skim and your lard 
will be perfectly fresh. 

Mayonnaise will keep for weeks in 
a cool place if cream or butter is not 
added until just before serving. 

Silver Plating Fluid —One ounce of 
mercury and 25 cents of silver dis¬ 
solved in 1 ounce of nitric acid, then 
add 1 pint of water and is ready for 
use. Dip silverware in for half a 
minute. 

For Washing Blankets —Take 1 bar 
of white ivory soap cut in shavings 
and boil in I gallon of soft water until 
dissolved. Add 4 ounces borax, IK 
ounces salsoda and stir till melted 
Then add 4 ounces Fuller’s earth, re¬ 
move from the stove and stir in slow¬ 
ly 9 gallons rain water and half pint 
of alcohol. Use *4 gallon of mixture 
to 1 tup of water. Rinse in clear, 
warm water and hang up by selvedge 
to dry. This mixture may be kept al¬ 
ways and used each week in your 
wash water. Is the best T have over¬ 
seen. Mrs. B. G. Connor. 

Erasive Soap—Shave eastile soap 


When you want to be sure of the best, get White Swan Brand. 
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into 1 quart hot water until consist 
eucy of thin jelly and acid nearly 14 
pound salts or tartar, hor grease on 
the floor use just as soap. For car- 
pets dissolve little of the mixture in 
water and apply as usual. This is 
the best thing of the kind l have ever 
seen. It is also excellent for cleaning 
coat collars, etc. 

Mrs. J. E. Lancaster, Sr. 

To Destroy Roaches —Powdered bo¬ 
rax scattered on your shelves under 
the oilcloth and papers will complete¬ 
ly exterminate roaches. 

To Clean Straw Matting —Wash with 
a cloth dipped ill clean salt water. 
Take care to wipe dry to prevent it 
from turning yellow. Is splendid. 

Mrs. C. C. Curd. 

Hard Water Marks oil glassware or 
china may be removed by old butter¬ 
milk being allowed to stand 3 or 4 
days in the vessel. 

Mrs. S. B. Lockc. 

Crackers should be set. in tlie stove 
and thoroughly heated, but not 
browned, to make them fresh and 
crisp. 


Cleanser Equal parts chloroform 
and ether will remove spots from deli¬ 
cate fabrics without injuring or chang¬ 
ing color of goods. 

Mrs. J. L. McCartney. 


WEIGHTS AND MEASURES. 

10 medium eggs are equal to 1 
pound. 

.1 pint of sugar is equal to 1 pound. 

1 pint of butter is equal to 1 pound. 

2V Z teacups powdered sugar are 
equal to 1 pound. 

2 teacups of granulated sugar are 
equal to 1 pound. 

5 heaping tablespoons Is 1 cupful. 

2 teacups of soft butter is 1 pound. 

4 cups of sifted flour arc 1 pound. 

1 quart of Indian meal is 1 pound. 

1 common wineglass is Vq gill. 

-1 teacups liquid is 1 quart. 

Butter size of an egg weighs 2 ozs. 
» 1 heaping tablespoon oE sugar 1 oz. 

2 tablespoons of flour 1 ounce. 
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IMPORTANT. 

In using recipes specifying certain brands use that brand if possible Sometimes 
substitutes arc just as good, sometimes they are not. Do not hold the recipe responsible 
unless followed Some firms do not oven know their brands arc men tinned in this bO.uK. 
It is our effort to get Lite be.^t. 

This is not an advertising book, but a cook book. 

Road carefully rules for making and baking cake (ace page 1), they are very valuabb 

COOK BOOK COM. 
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A few changes have been marie in classification for improvement of the 
book. See note below. 
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White Cake 


The Texas “Four Hundred" contains every recipe in the Waxahaohie Cook 
Book, so widely known for its sale of 2.000 copies on Genuine Merit. Also be¬ 
tween one and two hundred sent from friends, many of whom are in different 
parts of the State, and a number in other States, as THEIR BEST. Want of 
space will not allow us to give lhe full address of each; however, will gladly 
do so to any one who will write the chairman of this committee. See page 51. 
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